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i  iiEFACE 

TO 

THE  THIRD  EDITION. 


Amonu  the  multitudes  of  causes  which  concur  to 
impair  Health,  and  produce  Disease,  the  most 
general  is  the  improper  quality  ot  our  Food:  this, 
most  frequently,  arises  from  the  injudicious  manner 
in  which  it  is  prepared; — ^yet,  strange,  passing 
strange/'  this,  is  the  only  one,  for  which  a  remedy 
has  not  been  sought; — few  persons  bestow  half  so 
much  attention  on  the  preservation  of  their  own 
Health,  as  they  daily  devote  to  that  of  their  Dogs 
aud  Horses. 

Tbe  observatious  of  the  Guardians  of  Health 
respecting  Regimen,  Ac,  have  formed  no  more  than 
a  Catalogue  of  those  articles  of  Food,  which  they 
have  considered  most  proper  for  particular  Con- 
stituUons* 

'*Some  Medical  writers,  have  in  good  set  terms^' 
warned  us  against  the  pernicious  effects  of  impro- 

per  Diet;  but — not  One,  has  beea  so  kind,  as  lu 
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take  the  trouble  to  direct  as  bow  to  prepare  Food 
properly — exceptiog  only  the  contributions  of 
Count  Rumfordf  who  says,  in  p.  16  and  70  of  bis 
tenth  Essay,  **  however  low  and  vulgar  this  subject 
has  hitherto  generally  been  thought  to  be — in  what 
Art  or  Science  could  impfwements  he  made  that 
would  mare  powerfuUy  contribtUe  to  increase  thecoma 
Jorts  and  eyoyments  of  mankind  ?  Would  to  God  !. 
that  I  could fix  the  puiNic  attention  to  this  subject  r 

The  Editor,  has  endeavoured  to  write  the  fol- 
lowing Receipts  so  plainly^  that  they  may  be  as 
easily  understood  in  the  Kitchen  as  Ue  trusts  they 
will  be  relished  in  the  Dining  Room — and  has 
1>een  more  ambitious  (o  present  to  the  Public,  a 
Work  which  will  contribute  to  the  daily  Comfort 
of  All,  than  to  seem  elaborately  Scientific. 

The  practical  part  of  the  philosophy  of  the  Kit* 
chen,  is  certainly  not  the  most  agreeable ; — ^Gastro* 
logy  has  to  contend  with  its  full  share  of  those  great 
impediments  to  all  great  improvements  in  scientific 
pur8uit8,-*-tbe  prejudices  of  the  Ignorant,  and  the 
jiiisrepresentations  of  the  Envious. 

The  Sagacity  to  comprehend  and  estimate  the 
importance  of  any  uncontemplated  improvement — 
is  confined  to  the  very  few,  on  whom  Nature  has 
bestowed  a  sufficient  degree  of  perfection  of  the 
Sense  which  is  to  measure  it;  —  the  candour  to 

make  a  fair  report  of  it  is  still  more  uncommons — 
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knd  the  kindness  to  encourage  it  cannot  often  be 
expected  from  those^  whose. most  vital  interest  it  is, 
to  prevent  the  development  of  that,  by  which,  their 
own  importance -^perhaps  their  only  means  of 
fixistence  may  be  for  ever  eclipsed — so,  as  Pope 
says,  how  many,  are 

*'  Conderan'd  in  Business  or  in  Arts  to  drudge^ 
**  Withoirt  a  rival,  or  without  a  Judge : 
All  fear^None  aid  you»  and  Few  undentand.** 

Improvements  in  Agriculture  aad  the  Breed  of 
Cattle  have  been  encouraged  by  Premiums ; — (see 
Note  under  (No.  19.)  and  under  (No.  69.)  Those 
who  have  obtained  them,  have  been  hailed  as  Bene- 
lactors  to  Society !  —  but  the  Art  qf  malLing  use  of 
these  meaiss  of  amdwralmg  Life^  and  Bupporting 
u  healthful  Exut&nce^  CiKMuaT,  — -  has  been  ne- 

While  the  cultivators  of  the  Raw  Materials  are 

distinguished  and  rewarded,  the  attempt  to  im- 
prove  the  processes^  without  which,  neither  Vege- 
table nor  Animal  substances  are  fit  for  the  food  of 
Man  (astonishing  to  say,)  has  been  ridiculed,  as 
unworthy  the  attention  of  a  rational  Being ! ! 
The  most  useful*  Art, —  which  the  Editor  has 

« 

chosen  to  endeavour  to  illustrate,  because  nobody 

.  •  •'The  only  test  of  the  utility  of  Knowledge,  is  its  promoting 
the  Happhien  of  maDkiiid»**— Dr.  Stark  o»  JD/e/,  p.  dO. 

A3 
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else  has^-and  becaase  be  knew  not  bow  he  could 

employ  some  leisure  hours  more  beneficially  for 
Mankind,  —  than  to  teach  tbem  to  combine  the 
utile'''  with  the  ^'diUce^''  and  to  increase  their 
Pleasures,  without  impairing  their  Health  or  im- 
poverishing their  Fortune,  has  been  for  many  Years 
his  favourite  employment,  and  The  Art  of  invi- 
gorating AND  PROLONGING  LiFE  BY  FOOD,*  &C. 

and  this  Work,  have  insensibly  become  repo- 
sitories, for  whatever  Observations  he  has  made, 
which  he  thought  would  make  us — Live  happt, 
xVND  Live  long  ! !  !'* 

The  Editor  has  considered  the  Art  of  Cookery, 
not  merely  as  a  mechanical  operation,  fit  only  for 
working  Cooks— but  as  the  Analeptic  part  of  the 
Art  of  Fhysic. 

How  best  the  fickle  fabric  to  support 
«<  Of  mortal  maa^in  healthful  body  how 
^  A  healthful  mlnd»  the  longest  to  maintain,'* 

Akmstkong. 

is  an  Occupation  neither  unbecoming  nor  un- 
worthy, Philosophers  of  the  highest  class: — such 
ooly,  can  comprehend  its  Importance, —  which 
amounts  to  no  less^  than  not  only  the  enjoyment 
of  the  present  moment^  but  the  more  precious 
advantage^  of  improving  and  preserring  Health, 

•  Published  by  Geo.  B,  Whittaker,  Ave-Maria  Lane ;  and 

Cadell  and  Ca,  Edinbuigh. 
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and  prolonging  Lif£^  which  depend,  on  duly  re- 
plenishing the  daily  waste  of  the  human  frame,  with 
materials  pregnant  with  Nutriment,  and  easy  of 
Digestion. 

If  Medicine  be  ranked  among  those  Arts  .which 
dignify  their  Professors,  Cookery  may  lay  claim  tu 
an  eqimlt  if  not  a  superior  distinction ; — to  prevent 
Diseases,  is  surely  a  more  advantageous  Art  to 
Mankind,  than  to  cure  them.  Physicians  should 
he  good  Cooks,  at  least  in  theory/' — JOr.  Man- 
BEVILLB  on  Hypochondriasis^  p.  316. 

The  learned  Dr.  Arbuthnox  observes  in  page  S, 
of  the  preface  to  his  Essay  oii  Aliment^  that  the 
choice  and  measure  of  the  materials  of  which  our 
iiody.  is  composed,  —  what  we  take  daily  by 
PoDUDs,  is  at  least  of  as  much  importance,  as  what 
we  take  seldom^  and  only  by  Grains  and 
spoonsful.'^ 

Those  in  whom  tiie  Organ  of  Taste  is  obtQ8e,~ 

or  who  have  been  brought  up  iu  the  happy  habit 
of  being  content  with  humble  fare,---*who8e  Health 
is  so  firm,  that  it  needs  no  artificial  adjustmeat; 
who  with  the  appetite  of  a  Cormorant,  have  the 

digestion  of  an  Ostrich)  and  eagerly  devour  what* 
ever  is  set  before  them,  without  asking  any  (ques- 
tions about  what  it  is,  or  how  it  has  been  prepared^ 
may  perhaps  imagine  ihat  the  Editor  has  sometimes 
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X  PREFACE. 

been  rather  overmuch  reHaing  the  business  of  the 
KitcheD. 

Where  Igaorance  is  bliss,— 'tis  Fuiiy  to  be  wise." 

Bat,  as  few  are  so  fortunate,  as  to  be  trained  up 
to  understand  how  well  it  is  worth  their  white  td 
cultivate  such  habits  of  Spartan  forbearance,— -we 
caunot  perform  our  duty  in  registenog  wholesome 
precepts,  in  a  higher  degree,  than  by  disarming 
Luxury  of  its  stmg,  and  making  the  re&aem§nts 
of  Modern  Cookery,  minister  not  merely  to  sensual 
gratification,  but  at  the  same  time  support  the 
substantial  excitement  of  "  mens  sana,  in  corpore 
sano."' 

DeliccUe  and  Nervous  Invalidsj  who  have  unfor- 
tunately  a  sensitive  palate,  and  have  been  accas^ 
tomed  to  a  luxurious  variety  of  savoury  Sauces, 
and  highly  seasoned  Viands. — Those  who  from  the 
infirmity  of  Age  are  become  incapable  of  correcting 
habits,  created  by  absurd  indulgence  in  Youth,  are 
entitled  to  some  con8iderat]on<--and  for  their  sake, 
the  Elements  of  Opsology  are  explained  in  the 
most  intelligent  manner;  and  I  have  assisted  the 
Memory  of  young  Cooks,  by  annexing  to  each  Dish 
the  various  Sauces  which  usually  accompany  it, 
referring  to  their  14  umbers  in  the  Work. 

Some  Idle  Ideots  have  remarked  to  the  Autl^or, 


Diyiiizeu  by  GoOgle 


Pii£FAC£. 


xi 


that  ^  there  are  really  so  many  Rbferbncss  from 

oae  Keceipt  to  auoiher,  that  it  is  exceedingly 
troablesome  indeed,  they  are  directed  sometimes  to 
tarn  to  halt  a  dozen  Numbers*' — this  is  quite  true — 
if  the  Author  had  not  adopted  this  plau  of  Ee- 
ference ^his  Book,  to  be  equally  explicit,  must 
have  been  ten  times  as  big — his  object  has  been  tu 
give  as  much  information  as  possible  in  as  few 
pages,  and  for  as  few  pence  as  possible. 

By  reducing  Culinary  operations  to  something 
like  a  Certainty,  InvaUda  will  no  longer  be  en« 
tirely  indebted  to  Chance,  whether  ihey  shall  re- 
cover and  Live  long,  and  comfortably— or,  speedily 
Die  of  Starvation  in  the  midst  of  Plenty. 

These  Rules  and  orders  for  the  Regnlation  of 
the  business  of  the  Kitchen,  have  been  extremely 
beneficial  to  the  Editor's  own  Health  and  Comfort. 
--^Ue  hopes  they  will  be  equally  so  to  others;— 
they  Will  help  those  who  enjoy  Health,  to  preserve 
it — teach  those  who  have  delicate  and  irritable 
Stomachs,  how  to  keep  them  in  good  temper — and 
with  a  little  discretion,  enable  them  to  indulge 
occasionally,  not  only  with  impunity,  but  with  ad- 
vantage,  in  all  those  alimentary  pleasures  which  a 
rational  Epicure*  can  desire. 

There  is  no  Question  more  frequently  asked — or 

*  For  the  Editor's  definitioQ  of  this  term,  see  the  note  in  p.  4 
the  following  Introduction. 
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wUcb  a  Medieal  man  finds  more  dilftcultjr  in  an- 

sweriQg^  to  the  satisfaction  of  himself  and  hiB 
Patient,  than —  What  do  you  wish  me  to  eat  ? 

The  most  judicious  choice  of  Aliment  will  avail 
nothing,  unless  the  Culinary  preparation  of  it  be 
equally  judicious-^How  often  is  the  skill  of  a 
pains-takiog  Physician  counteracted  by  want  of 
corresponding  attention  to  the  preparation  of  Food, 
and  the  poor  Patient^  instead  of  deriving  jNourish- 
meut,  is  distressed  by  indigestion  ! 

Pahmbmtier,  in  his  Code  Fharmaceulique^  has 
given  a  chapter  on  the  preparation  of  Food — some 
of  the  following  Receipts^  are  offered  as  an  humble 
attempt  to  form  a  sort  of  Appendix  to  the 
PHARMACOPGSiii,  and  like  pharmaceutic  prescript 
tioasy  they  are  precisely  adjusted  by  Weight  and 
Measure.  The  Author  of  a  Cookery  Book,  first 
published  in  1824,  has  claimed  tliis  act  of  Industry 
of  mine  as  his  own  original  invention — the  only 
notice  I  shall  take  of  his  pretensions  is  to  say,  that 
the  First  Edition  of  The  Cook's  Oracle  appeared 
in  1817.  >*-ttC  tuxx  ^ci4^>'Li.^  - jlA!yec/ 

.  By  ordering  such  Receipts  of  the  Cook's 
Oracle  as  appear  adapted  to  the  case,  the  re» 
covery  of  the  patient  and  the  credit  of  the  Phy- 
sician, as  far  as  relates  to  the  administration  of 
Aliment,— need  no  longer  depend  on  the  discretion 
of  the  Cook. — For  instance:  Mutton  Broth  (No. 
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490  or  564) ;  ToaH  and  Water  (,No.  463) ;  Water 
Gruel  (No.  572) ;  Beef  Tea  (No.  563) ;  and  Po&x-  . 
ABLE  Soup  (No.  262).  This  concentrated  Essence 
of  Meat^will  be  foand  a  great  acqaisition  to  the 
comfort  of  the  Army,  the  Navy,  the  Traveller,  and 
the  Invalid — by  dissolving  half  an  oance  of  it  in 
half  a  pint  of  hot  water,  you  have  in  a  few  minutes^ 
half  a  Pint  of  good  Broth  for  three  halfpence. 
The  utility  of  such  accurate  and  precise  directions 
for  preparing  Food — is  to  Travellers  incalculable, 
for  by  translating  the  Receipt,  any  person  may 
prepare  what  is  desired  as  perfectly  as  a  good 
English  Cook. 

He  has  also  circumstantially  detailed,  the  easiest, 
least  expensive,  and  most  salubrious  methods  of 
preparing  those  highly  finished  Soups — ^Sauces — 
Ragouts — and  piqtumte  relishes,  which  the  most 
ingenious  Officers  of  the  Mouth,'^  have  invented 
for  the  amusement  of  thorough  bred  "  Granda 
.  Gourmande.'* 

It  has  been  his  Aim,  to  render  Food  acceptable 
to  the  Palate,  without  being  expensive  to  the  Purse, 
or  o£Pensive  to  the  Stomach— -nourishing  without 
being  inflammatory,  and  savoury  without  being  ^  . 
surfeiting,  constantly  endeavouring  to  bold  the 
balance  eveuj  between  the  agreeable  and  the  whble- 
some,  the  Epicure  and  the  Economist, 

He  hoe  not  presumed  to  reeommend  one  Receipt 
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that  has  not  been  previomly  and  repeatedly  pr&ved 

* 

in  His  own  Kitchen — which  has  not  been  approved 
by  the  most  accomplished  Cooks,  and  hasi  more- 
over, been  eaten  with  unanimous  applause  by  a 
CoMjfiTTBE  OF  Taste,  composed  of  some  of  the 
most  illustrious  Gastropholists  of  this  luxurious 
Metropolis. 

The  Editor  has  been  materially  assisted  by  Mr. 
Henry  Osborne,  the  excellent  Cook  to  the  late 
Sir  Joseph  Banks:— that  worthy  President  of  the 
Royal  Society,  was  so  sensible  of  the  importance 
of  the  subject  the  Editor  was  investigating^  that 
He  sent  his  Cook  to  assist  him  in  bis  arduous  task, 
and  many  of  the  Receipts  in  this  Edition,  are  much 
improved  by  his  suggestions  and  corrections.  See 
(No.  660,) 

This  is  the  onbf  English  Cookery  Booh  which  has 
been  written  from  the   Real  Experiments  of  a 

Housekeeper,  for  the  benefit  of  Housekeepers,— 

which  the  reader  will  soon  perceive,  by  the  minute 
attention  that  has  been  employed  to  elucidate  and 
improve  the  Art  of  Plain  Cookery, — detailing 
many  particulars  and  precantions,  which  may  at 
first  appear  frivolous — but  which  experience  will 
prove  lo  be  essential — to  teach  a  common  Cook 
how  to  provide,  and  to  prepare  common  Food — 
so  frugally,  and  so  perfectly,  that  the  plain  every 
day  Family  Fare  cf  the  most  Economical  House*  v 
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KEEPER,  may,  with  scarcely  additional  expence,  or 
any  additional  trouble—be  a  satisfactory  Enter* 
taimnent for  an  Epicure  or  an  Invalid. 

By  an  attentive  consideration  of  rat:  RuDi- 
MRNTS  OF  Cookery,"  and  the  respective  Receipts, 
the  most  ignorant  Novice  in  tbe  business  of  the 
Kitchen,  may  work  with  the  utmost  facility  and 
cerlaiDty  of  success,  and  soon  become  A  Good 

Cook. 

Will  all  the  other  Books  of  Cookery  that  ever 
were  printed  do  this? — To  give  his  readers  an 
opportunity  of  applying  tbe  test  of  comparison,  he 
has  given  a  list  of  upwards  of  Two  Hundred 
Cookery  Books,  which  he  patiently  pioneered 
through  before  he  set  about  recording  these  results 
of  bis  own  Experiments ! ! ! 

Store  Sauces  and  many  articles  of  Domestic 
Comfort,  which  are  extravagantly  expensive  to 
purchase,  and  can  very  seldom  be  procured  genuine* 
He  has  given  plain  directions  how  to  prepare  at 
Home— of  infinitely  finer  .flavour,  and  considerably 
cheaper  than  they  can  be  obtained  ready-made: 
for  example, 

* 

MusHiiooM  Catsup,  (No.  439.) 
Essence  of  Celery,  (No.  409.) 
  Anchovy,  (No.  433.) 
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Essence  of  Sweet  Herbs,  (No.  417.) 
— —  LsMON  Fesl,  (No.  408.) 
— —  Savoury  Spice,  (No.  421,  and  457,  459, 
460.) 

— —  Ginger,  (No.  411.) 

Cayenne  Pepper,  (No.  404.) 
Curry  Powder,  (No.  456.) 
EsHALLOT  Wine,  (No.  402.) 
Portable  Soup,  (No.  252.) 
Pickles,  &c.^  &c.,  &c.,  see  page  466. 

Thus,  the  table  of  the  Tuost  Economical  Faumkf^ 
to  ay  by  the  help  of  this  Book~be  entertained  with 
as  much  elegance,  as  that  of  a  Sovereign  Prince. 
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THE  SEVENTH  EDITION. 


THfi  whole  of  this  Work,  has,  a  Seventh  time,  beeu 
carefully  revised— but  this  last  time  I  have  found 
little  to  add,  and  little  to  alter. 

I  have  bestowed  as  much  attentiou  on  each  of 
the  500  Receipts — as  if  the  whole  merit  of  the 
Book  was  to  be  estimated^  entirely,  by  the  accuracy 
of  my  detail  of  One  particular  process. 

The  increasing  demand  for  <<The  CooK^s  Oracle,^ 
amounting  in  1822»  to  the  extraordinary  number  of 
upwards  of  15,000,  has  been  stimulus  enough  to 
excite  any  man  to  submit  lo  the  most  unremitting 
study;  and  the  Editor  has  felt  it  as  aa  imperative 
duty  to  exert  himself  to  the  utmost  to  render  The 
Cook's  Oracle*'  a  faithful  narrative  of  all  that  is 
known  of  the  various  subjects  it  professes  to  treat 

To  the  Fourth  Edition  were  added  One  Hun^^ 
dndand  Thirty  New  ^  Receipts^  which  will  greatly 
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improve  the  Comfort  and  Economy  of  all,  especially 
of  Catholic  I^  amilies  being  the  best  methods 
of  making 

Maigrb  Gravy  Soups,  (No.  224.) 

Ditto  Pease,  (No.  217.) 

Ditto  Green  Pease,  (No.  217.) 

Various  Fish  Soups,  (No.  225.) 

All  Fried  Fish  in  Clarified  Butter,  (No. 

269.) 

Fresh  Salmon  Broiled,  (No.  163.) 

Ditto  Pickled,  (No.  161.) 

Carp  to  Stew,  (No.  168.) 

Potted  Lobsiubr  or  Crab,  (No.  178.) 

Lobster  Patties,  (Appendix,  No.  27.) 

Stewed  Oysters,  (No..  182*.) 

ScoLLOPKD  Oysters,  (No.  182.) 

To  Stew  Fish  Maigre,  (No.  168.) 

Fish  Pies,  (No.  158.) 

Forcemeat,  (No.  388.) 

Stewed  £els,  (No.  164.) 

Maccaroni,  (No.  643.) 

Stewed  Onions,  (No»  137.) 

Omelettes  and  Various  Ways  of  Da^ssiMa 

Eggs  and  Warming  Cold  Fish,  p.  396. 
PoTATOE  Pie,  (No.  116.) 
Cheese  and  Toast,  (No.  639.) 

  Toasted,  (No.  640.) 

—  Buttered,  (No.  641.) 
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Cheese  Founded  or  Potted,  (No.  542.) 
Poached  Eggs,  (No.  487.) 
Puddings,  p»  458. 

Maigre  and  Savoury  Pasties,  p.  424. 
Maigrb  and  Savoury  Patties,  p.  429. 

PjlESE&VES,  p.  451. 

Tarts,  p.  481. 
Cakes,  p.  4S8. 

and  the  general  business  of 

The  Pastry  Cook  and  the  Baker,  p.  42  L 

Also  un  easy  and  economical  Process  for  preparing 

Pickles,  p.  466. 
bj  which  they  will  be  ready  in  a  formigbt,  and 
femain  good  for  Years* 

1  hope  that  in  these  New  K^ceipts,  the  quantities 
of  the  various  articles,  and  the  processes  for  com- 
poanding  them,  are  described  so  accurately  and  so 
plainly,  that  the  most  inexperienced  person  may 
work  from  them: — ^but  do  not  yooch  for  all  these 
new  Iieceipts,~as  some  of  them  have  not  yet  been 
proved  in  my  own  Kitchen. 

WM.  KITCHINER. 

July  2d,  1823. 
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Thb  following  Receipts  are  not  a  mere  marrowlefls  coUeo 
ti<m  of  shreds  and  patches,  and  cuttings,  and  paslings, — ^biit  a 
bond  Jide  register  of  Practical  Fads,— accumulated  by  a  per-^ 
severance  not  to  be  subdued  or  evaporated  by  the  igniferous 
terrorsof  a  Roasting  Fire  in  the  Dog-days, — in  defiatice  of  the 
odori  ferous  and  caleiacient  repelleats,of  iloa^^  oifj , — Bo  ili  iig,  — ■ 
Frying, — wnd  Broiling ; — moreover,  the  author  lias  subnuited 
to  a  labour  no  preceding  Cookery-Book-maker,  perhaps,  ever 
attempted  to  en(X)unter, — ^having  eaUn  each  Keceipt  before 
he  set  it  down  in  his  book. 

They  have  all  heea  heartily  welcomed  by  a  sufficiently  well 
educated  Fdate,  and  a  rather  fastidioitf  Stomach perhaps 
this  certificate  of  the  reception  of  the  respective  preparations- 
will  partly  apologize  for  the  Book  containing  a  smaller  num- 
ber of  them  than  preceding  writers  on  this  gratifying  subject, 
have  transcribed — for  the  amusement  of every  man's  Mas* 
ter/'  the  STOMACHS 

Numerous  as  are  the  Receipts  in  former  Books,  they  vary 
little  firom  each  other,  except  in  the  name  gt^n  to  them ; 
the  processes  of  Cookery  are  very  few, — have  endeavoured 
to  describe  each,  in  so  plain  and  circumstantial  a  manner,  as 
Ihope  will  be  easily  undirsiood,  even  by  the  Amateur,  who 
is  unacquainted  with  the  practical  part  of  Culinary  concerns. 

Old  Hous  liiKEEPERs  may  think  I  have  been  tediously 
minute  on  maay  points  which  may  appear  trifling:— my  Pre- 
deces'^ors  seem  to  h|ve  considered  the  Rudiments  of  CooK« 
BBY  quite  unworthy  of  attention*  These  little  delicate  dis- 

*  "The  Stomach  is  the  Grand  Organ  of  the  hnmftn  system,  upon 
the  5itate  of  wbich^  all  thf^  })owprs  aad  feelings  of  the  todividuoldepeDd." 
— jSecHoNTF  R's  Culina,  p.  13. 

The  faculty  t be  Stomach  has  of  communicating  the  impression* 
made  by  the  various  subatuitees  that  are  put  into  it,  is  such,  that  it  seems 
mo^ike  a  nervous  expansion  from  the  Brain,  than  a  mere  rece|itacle 

WATiiHOosali  Leeimrt    ibatk,  p.  4* 
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tinctions^  constitute  all  the  difference  between  a  commoii 
and  an  elegit  Table,  and  are  not  trifles  to  the  Young 
HouBEKBEPSR^y  who  must  learn  them  either  from  the  com* 
munication  of  odiers,— or  blunder  on  till  their  own  slowly* 

accumulating  and  dear-bought  experience  teaches  them. 

A  wish  to  save  TimCy  Trouble,  and  Money ^  to  inexpe* 
rienced  Housekeepers  ajid  Cooks, — and  to  bring  the  enjoy  wen  ts 
and  indulgences  of  the  Opulent  within  reach  of  the  middle  Ranks 
^  Society ^^^^ere  my  motives  for  pMiddng  this  hook;^ 
I  conld  accomplish  it  only  by  supposing  the  Reader  (when 
he  firsts  opens  it,)  to  be  as  ignorant  of  Cookery,— 4is  I  was 
when  I  first  thought  of  writing  on  the  subject.* 

I  have  done  my  best  to  contribute  to  the  comfort  of  my 
fellow-creatures;— by  a  careful  aitention  to  the  directions 
herein  given,  the  iiiost  igiiorant  may  easily  learn  to  prepare 
Food,  not  only  in  an  a<Treear>le  and  wholesome,— bi^  in  an 
elegant  and  economical  manner. 

This  task  seems  to  have  been  left  for  me,  and  I  have  en« 
deavoured  to  collect  and  conmiunicate  in  the  clearest  and 
most  intelligible  manner,  the  whole  of  the  heretofore  ab- 
struse Mysteries  of  the  Culinary  Art,  which  are  herein,  I 
hope,  so  plainly  developed,  that  the  most  inexperienced  student 
in  the  occult  Art  of  Cookery,  may  work  from  my  Receipts 
with  tJte  utmost  facility, 

T  was  perfectly  aware  of  the  extreme  difficulty  of  teaching 
those  who  are  entirely  unacquainted  with  the  subject,  and  of 
explaining  my  ideas  effectually  by  mere  fieceipts,  to  those 
who  never  shook  bands  with  a  Stewpan* 

In  my  anxie^  to  be  r^idily  understood,—-!  have  been  under 
the  necessity  of  occasionally  repeating  the  same  directions  in 
different  parts  of  the  book,  but  I  would  ralber  be  censured 


*  **  De  loutes  l^s  Coiui'ii^tances  uerpssaires  a  I'hnmnnitp  soutfrante  ; 
la  plus  Rgrpable,  la  plus  importaiite  a.  id  conversation  ties  liommes,  et  d 
la  perpetuity  de  toules  les  jouissances  de  la  nature,  c'est  la  parfaite  con- 
naissftnce  des  alunens  desUn^  k  former  Dotre  coDstitutioo^  a  fortifier 
tons  DOB  menbres,  &  raDiner  ees  organes  destines  &  la  perfection  des 
•ens,  et  k  dtre  les  mMlateun  des  taleiiiiy  de  Pesprlt,  du  g^nie,  &c.  dx. 
C'ettiln  sue  exprim^  de  nos  fluides  alimeDtaires,  qa^est  fimn^  le 
'  tiM  de  Dotre  frdle  machine;  c'est  au  cbjle  qui  en  piovieDt,  que  notre 
lang^  nos  chairs,  DOS  nerfs,  nos  oiganes,  ettotwsoBsens,  doiventleoT 
eustenoe  ei  lew  sensibility*'' 
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tor  repetilioii  tfcan  for  obscurity,— and  hope  not  to  be  accused 
of  Aiieciaiion,  whiie  my  intention  is  Perspicuity. 

Oar  neighbours  in  France,  are  so  justly  famous  for  their 
skill  in  the  atlairs  of  the  Kitchen,  that  the  adage  says, 
many  Frenchmen  os  many  Cooks;''  surrounded  as  they  are 
by  a  profusion  of  the  most  deiicioas  Wines,  and  seducing 
Liqueurs  offering  every  temptation  to  render  drunkennesK 
-ddigbtful,  yet  a  tipplingFrenchiDaa  is  a  ^'raraavis.'' 

Tfaey  know  how,  so  easily,  to  keep  Life  in  sufficient  re- 
pair by  ^ood  eating,  that  tlfie)'  require  little  or  no  screwing 
up  with  liquid  Stimuli.— This  accounts  for  that  "  toitjours 
(jai,^*  and  hapjiy  eqinlibrium  of  the  animal  i-pints  which 
they  enjoy  with  more  regularity  than  any  people : — their  elas- 
tic Stofoacfas,  unimpaired  by  Spirituous  Liquors,  digest  vi- 
gorously, the  §m>d  they  sagaciously  prepare  and  render  easily 
assimilable,  by  cooking  it  sufficiently, — ^wisely  contriving 
to  get  half  the  work  of  the  Stomach  done  by  Fire  and  Water^ 
till— 

Tbe  tender  moiiels  on  the  palate  melt, 
And  m  m  it^ct  of  Cookery  to  felV 

See  Nos.  5  and  238,  &c. 

The  cardinal  virtues  of  Cookery,  "  cleanliness,  fru- 
gality, 140URI8HMENT,  AND  PALATEABLENfESS,''  preside 

over  each  preparatipn ;  for  I  -have  not  presumed  to  insert  a 
single  composition,  ipritbout  previously  obtaining  the  *^  tm- 
prmatur**  of  an  enlightened  and  inlefatigable  "  COMMIT" 

TEE  OF  TASTE,''  (composed  of  thorough-hred  grands 
GOURMANDS  of  tliC  first  map^nitude,)  whosecordial  co-opera- 
tion I  cannot  too  highly  praise  ;  and  here  do  I  most  gratetuljy 
record  the  unremitting^  zeal  they  manifested  during  their  ar- 
duous progress  of  proving  the  respective  Recipes,— -ihey  were 
so  truly  philosophically  and  disinterestedly  regardless  of  the 
'wear  and  tear  of  teethand  stomach,  that  their  Labour— appear 
ed  a  Pleasure  to  them.— Their  laudbble  perseversnce  has  en- 
abled me  to  give  the  inexperienced  Amateur  an  unerring 
Guide  how  to  excite  as  much  pleasure  as  possible  on  the  Pa- 
late, and  occasion  as  little  trouble  as  possible  to  the  Principal 
Viscera,  and  has  hardly  been  exceeded  by  those  determined 
spirits  who  lately  in  the  fohr  expeduiun  braved  the  other 
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extreme  of  temperature,  ^c.  in  spite  of  Whales,  Bears,  Ice- 
bergs^ and  Starvation. 

Every  attentioii  has  been  ])aid  in  direr lin^^  the  proportions 
of  the  following  Compositions,  not  merely  to  make  them  in  • 
viting  to  the  Appetite,  but  agreeable  and  useAil  to  the  Sto« 
mach — nourishing  without  being  inflammatOTy,  and  savoury 
without  beins:  surfeiting. 

I  have  written  for  tiiose  who  make  Nourishment  the  chief 
end  of  Eating;,*  and  do  not  desire  to  provoke  Appetite  be- 
yond the  powers  and  necessities  of  Nature ;— proceeding, 
however,  on  the  purest  Epicurean  principles  of  indulging  the 


*  I  wish  most  heartily  that  the  reAlonlive  process  y^  ns  p^^rformed  by 

m  ]m)r  morf  nls,  in  ns  p«!!»r  nnd  simplp  n  mnrnpr,  ns  it  i«;  in  "  the  Cook» 
ing  Ani/na/i  in  the  Moon,*^  who  "  lose  no  tin^f  nt  tbeir  meals ;  but 
open  tb»*ir  lefi  side,  nod  phtce  ibe  w  boie  quantity  at  once  in  their  sto- 
machs, then  shut  it,  till  the  same  da)  in  the  next  month,  for  they  never 
indulge  themselves  with  food  more  than  twelve  limes  in  a  year/'— 5ee 
Bakon  MuNCHArsm'a  TraveUtp.  188. 

Pleasing  tbe  Falale  Is  the  nain  end  In  moxt  booki  of  CNiokny^  but 
It  ismf  aim  to  blend  the  ioetkeome  wUh  ikev^Uifeme  ;  for*  after  ally 
however  the  hule  GounDand  may  at  first  differ  from  m^  in  opinion, 
the  latter  is  the  chief  concern  ;  since  if  he  be  even  so  entirely  devoted 
to  the  pleasure  of  eating,  as  to  think  of  no  other,  still  (he  care  of  his 
Health  become-  part  of  tbnt ;  if  he  is  sirk      rannnt  relish  his  Food. 

"  The  term  Gourmand  or  Epiccthe  lias  hpeii  strangely  perverted,  it 
has  been  coru"-pi\ed  sy  nf)n>  m ms  v.ith  u  GlutLuij,  ne  pour  la  dige^ 
Hon/'  why  will  ent  as  lonu  as  be  can  sit,  and  drink  lorfCt*r  than  he  c«o 
stands  nor  leave  bis  cup  \fhile  he  can  lilt  it ;  or  like  the  gieal  eater  of 
Kent  wilom  FuLLsa  places  amon^  his  Worthies,  and  tells  as  tbat  Iw 
did  eat  with  enm,  thkfy  dofeene  of  Pigeom  at  <Hie  meal ;  at  itnotber, 
fmd»r0  RaUiie  and  eighteen  Yards  of  Biat^*Pudding,hoaiaa  Mea^ 
SUIM  !  or  a  fastidious  Appetite  only  to  beeiciled  by  fantastic  Dainties, 
as  tlie  brains  of  Peaeocka  or  Parrots,  tbe  tongues  oi  Thrushes  of  Night' 
ingah  s,  or  the  teats  of  a  lactiferous  Sow, 

^*  In  {he  «ccppfanon  which  I  give  to  the  term  EpictfRE,  it  mcan^  only 
tlip  j  erson  wlin  has  LTumi  sense  and  good  taste  enough  to  wish  to  have 
his  food  cooked  according  toscientiGe  principles;  that  is  to  say,  so  pre- 
pared that  the  palate  be  not  offended — that  it  be  rendered  easy  of  solu- 
tion in  the  Stomach,  and  ultimately  contribute  to  Health  ;  exciting  him 
as  an  animal  U>  tke  viirorotis  enjoyment  of  those  recreatlotts  and  datlos, 
physical  and  iatellectuai,  which  conatltttte  the  happiness  and  dignity  of 
hianatuie.''  Ibr  this  illustmtioo  I  am  indebted  to  my  seiontiftc  friend 
Apiciua  CmUue,  Jim,  wiih  whose  erudite  oh  ervations  several  pages  of 
tMiiii  oris  are  eoricbed,  to  which  I  hare  affixed  the  stature  A*  C«|  •^ini. 
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Palate,  as  far  as  it  can  be  done  wilbout  injury  or  offence  to 
the  Stomachy  and  forbidding  *  nothing  but  wbat  iaabeolatifly 
unfnendly  to  Health. 

 '*  Tba»  which  is  noi  good,  is  not  dein  ions 

To  a  w^-govemM  and  wue  appt^iiie/'-^MiLToM* 

This  18  by  no  means  so  difficult  a  task  as  some  gloomy  phi* 
losophers  (uninitiated  in  Culinary  Science)  bate  tried  to  make 
the  worU  believe— who  seem  to  have  delighted  in  pemading 
you,  that  every  thing  that  is  Nice  must  be  nojuous -and 
tkat  every  ihin^  that  is  Naisty  is  whole^umt. 

How  cLarmini^  is  Divine  Philtj^opliy, 
**  Nolhar^jj,  and  crahbrd,  iUt  liuli  louUsuppoi^ 
**  But  miLsictti  tts  i!*  Apuiiu'i  lU(f , 

Aad  a  pttr^tuui  iantl  oi  iieciar'd  sweets^ 
**  Where  no  crude  surfeit  reigns.'*—  Miltobt* 

Worthy  William  Shakespeare  declared  he  never  found  a 
philosopher  who  could  endure  the  Tooth-ache  patiently » — the 
Editor  protests  that  he  has  not  yet  overtaken  one  who  did  not 
love  a  Feast. 


*  AUbougb  Air  is  more  immeUiittely  Decesj:ary  to  life  than  Foco, 
the  knowledge  of  the  latter  seems  of  moi  e  importituee ;  it  admits  oer- 
ifiif}!}"  uf  threat  variety,  nod  a  choice  is  uior«  fiequeully  io  our  power.  A 
ver^'  .spare  and  sini])ie  diet  has  conimoiA}  been  reeoiuuietuieil  an  most 
coiiducive  to  Heailii  i  l>ai  it  wuaid  be  uioie  beueileiullo  u^iukiud  if  we 
could  she^  tbem  that  u  plea^ui  ami  ^aixed  diet  was  equjlij  caii>idLeijt 
with  heuUh,  ag  the  very  «tiict  reginteo  uf  Araard,  or  the  ifiUer  of  Essei. 
These  and  other  ahstemioui  people  who,  having  ezperienoiHl  the  great* 
est  eztremiyes  of  bad  healUy  were  driven  to  temperance  as  their  last 
lesourcey  msy  run  outiu  praises  of  a  simple  diet ;  but  the  probability 

-  that  nothing  but  the  dread  ol  former  sufferiuf^s  couiii  have  given  tbem 
the  resolution  to  persevere  in  so  strict  a  oour^r  of  absiiijence,  wbich 
persons  who  are  in  beailb  and  have  no  such  apprehension  oould  not  he 
UlduC'-d  to  iMuleriake,  or,  if  they  iljd,  would  not ion:^  couLinur'. 

Iij  ail  cuaj^.-jgrccii  iiiJo'AM  uct5  niiiSL  be  made  loi  Lhe  weakijess  of  hu« 
nmn  ii a  tare  J  iiic  dt'siies  and  appetites  of  mankind,  must,  to  a  certain 
degree,  be  gratified,  and  the  man  who  wishes  to  be  most  useful  wiliimi. 
tale  the  iodulgent  Panmi,  who^  whilst  he  endeafours  to  promote  the 
true  interesu  of  hischiidrea,  allows  them  the  full  enjoyment  of  all  those 

.ianooent  pleasures  which  they  take  delit^bt  io.  If  it  could  bn  pointed 
out  to  niuukiod  thai  some  articU*s  used  as  food  were  hartliiii  whileotbeis 
were  io  their  nature  iiinoeeut,  aud  that  the  latter  were  numerous,  va* 
riqus,  and  pkmsaut,  they  nii-bt,  perhaps,  be  iuduced  to  fore:;o  those 
which  were  hurtful,  and  conhne  ili  rnselves  to  those  which  were  iiiot^- 


€  IRTBODUCnoN* 

Those  Cynical  Sfanres  who  are  so  rilly  as  io  suppose  it  tot- 
becoming  a  wise  roan  to  indulge  in  the  common  comfort  of 

Life  should  be  answered  in  the  words  of  the  French  philoso- 
pher,   **  Hey — What,  do  you  Philosophers  eat  dainties 
said  a       Marquess.      Do  you  f/imfe,"  replied  DESCARTES, 

thcU  God  made  good  things  only  for  Fools 

Eveiy  individual,  who  is  not  perfectly  imbecile  and  void  of 
understanding,  is  an  Epicure  in  his  own  way — ^the  Epicures 
in  boiling  of  Potatoes  are  innumerable,  the  perfection  of  all 
enjoyment,  depends  on  the  perfection  of  the  Acuities  of  the 
Mind  and  Body,  therefore — the  Temperate  Man  is  the 
greatest  Epicure — and  the  onlv  trn^  Voluptuary, 

The  Pleasures  OF  THE  Table,  have  been  highly  ap- 
preciated and  carefully  cultivated  in  all  Countries  and  in  all 
Ages,* — and  in  spite  of  ail  the  Stoics, — every  one  will  allow 
fhey  are  the  first  and  the  last  we  enjoy, — and  those  we  taste 
Ae  ofienest,*— oiot^  a  Jhmwnd  times  in  a  Year^  enery  Year 
iifimrLkfes/ 

The  Stomach  is  the  mainspring  of  our  System, — if  it  be 

not  sufficiently  wound  up  to  warm  the  Heart  and  support  the 
Circulation, — the  whole  business  of  Life  will,  in  proportion, 
be  ineffectively  performed, — we  can  neiil>er  Think  with  pre- 
cision,— Walk  with  vigour,— Sii  down  with  comfort,— or 
Sl^  with  tranquillity. 

There  would  be  no  difficulty  in  proving  that  it  influences 
(much  more  than  people  in  general  imagine)  all  oar  actions 
— 4he  destiny  of  Nations  has  often  depended  upon  the  more 
or  less  laborious  digestion  of  a  Vrime  Minister.f— See  a  very 
curious  anecdote  in  the  Memoirs  of  Count  Zinzendorff  in 
Dodsley's  Annual  Register  for  1762.    3d  edition,  p.  32. 

The  philosopher  Pythagoras  seems  to  have  been  extremely 
nice  in  eating,  aniono^  his  absolute  injunctions  to  his  disci- 
ples, he  commands  them  to  *^  abstain  from  Beans.*' 

This  ancient  Sage  has  been  imitated  by  the  learned  who 
have  discoursed  on  this  subject  since,— who  are  liberal  of  their 

*  See  a  curious  account  in  Coubs  Gastronomiqde,  p.  145,  and  in 
Anncbarsis'  Traveis,  RobinKUi,  i796»  VoL  iu  p. 6%,  and  Obt.  and  note 

under  No.  49.S. 

t  Sef>  tij«'  '^d,  3d,  and  4ih  pagos  of  Sir  Wm.  TKMPLs'a  Essay  on  the 
Cure  q/  ttie  Omtt,  ^  Mova* 
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&e^tife»— and  ni^rdly  of  their  posidve  pecepUh- mthe 
ratio,  that  it  is  easier  to  tell  you  not  to  do  this,  than  to  teach 
you  how  to  do  that. 

Our  5^eai  Enorlish  moralist  Dr.  vS.  Johnson,  his  bio<]frapher 
Boswell  tells  us,  "  was  a  man  of  very  nice  discernment  in  the 
science  of  Cookery,"  and  talked  of  good  eating?  with  uncom- 
mon J^atisfaction.  *'  Some  people,"  said  he,  have  a  foolish 
way  of  not  minding,  or  pretending  not  to  mind  what  they  eat ; 
for  my  part,  I  mind  my  Belly  very  studiously  and  very  care- 
fully, and  I  look  upon  it  that  he  who  does  not  mind  his  Belly, 
will  hardly  mind  any  thin^  else*'* 

The  Dr.  might  have  said,  cannot  mind  any  thing  else— 
the  energy  of  our  Brains  is  nadlij  dcpcmknt  on  the  behaviour 
of  our  Bow  els* — riiose  who  say,  '  l  is  no  matter  what  we  eat 
or  what  we  drink, — may  aswellsay,  'Tisno  matter  whether 
we  eat,  or  whether  we  drink. 

The  following  Anecdotes  I  copy  from  Boswell's  L^e  of 
Johnson. 

Johnson. — I  could  write  a  better  Book  of  Cookery  than 
has  ever  yet  been  written it  should  be  a  book  on  philoso- 
phical principles. — I  would  tell  what  is  the  best  Butcher's 
Meat, — the  proper  seasons  of  diti  erent  Vegetables,— and  theUf 
how  to  roast,  and  boil,  and  to  compound," 

Dilhj. — Mm.  Glasse's  Cookery,  which  is  the  bests  was 
writtea  by  Dr.  Hill." 

Johnson. — "  Well,  Sirw4his  shows  how  much  better  the 
subject  of  Cookery  t   may  be  treated  by  a  Philoso. 

*    He  that  would  have  a  clear  Head,  must  bave  aekm  StiMnaekm^* 

— Dr.Chevne  07?  ffeaUh,  8vo.  1724,  p.  34. 

It  is  sufficieiii  ly  manifest  how  much  nnrom  fort  able  feelings  of  the 
Bowels  firt'pct  the  Nervous  System,  and  bow  immediately  and  coinpletely 
the  general  disorder  is  relieved  by  an  alvine  pvacnation.^ — p.  53. 

"We  cannot  reasonably  expect  tranc^uiiiity  of  the  Nervous  System, 
whilst  there  is  disorder  of  the  digestive  organs.  As  we  can  perceive  no 
peiroaiiftiit  source  of  stieDgtb^  but  frono  the  dif^ion  of  oor  food,  it  be« 
conea  important  on  this  account,  that  we  should  attend  to  its  quantity* 
quality,  and  the  periods  of  takinji:  it»  with  a  view  to  ensure  its  proper 
digestion."— iBsailSTIlY^A  Sur.Obs,  Svo.  1817,  p.  65. 

t  "  If  Science  can  really  contribute  to  the  happiness  of  mankind,  it 
must  be  in  this  department ;  the  real  comfort  of  the  majority  of  men  in 
tirisconntry  is  sonc^ht  for  at  their  own  fire-side;  how  desirable  does  it 
then  hecojue  to  give  eveiy  inducemeat  to  he  at  home,  by  directhig  all 
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pher ;  ♦ — hut  you  shall  see  what  a  book  of  Cookery  I  shall 
make,  and  sl.all  agree  with  Mr.  Dilly  for  the  Copymht." 

Miss  Seward, — That  would  be  Hercules  with  the  distaff 
indeed 

Johnson*—**  No,  Madam ;  Women  can  spin  very  well,— 
but  they  cannot  make  a  good  book  of  Cookery/'   See  vol. 
p.  311. 

Mr.  B,  adds, "  I  never  knew  a  man  who  relished  good  eat- 
ing more  than  he  did  :  when  at  1  able,  he  was  totally  ab- 
sorbed in  the  business  of  the  moment :  nor  would  he,  unless 

the  means  of  Philo-opbj  to  increase  Domestic  Happiness!'' —SvLVita- 
Ter'r  Philosophy  qf  Domestic  Fconomy,  4to.  i810,  p.  17. 

*  The  best  Booki  of  Cookery  have  been  written  by  Pbjsidaiis.**  Sir 
Kbnblhb  Dioby— Sir  Thbodorb  Matbrmk.— Seetbe  l«ft  qu4fter  of 
pa|^  304  of  voKz.  of  the  PhiL  7VaiM«  for  1675«-*Profe9BOf  Bbaplbt 
—Dr.  Hill— Dr.  Le  Coihtb— Br,  Hubtbr,  &o. 

To  understand  the  Thbort  op  Cookery,  we  must  attend  to  tbe 
ncfinn  of  ht»at  upon  the  rarious  constituents  of  alimentary  snbstMnres  as 
applied  directly  and  indirectly  through  the  medinm  of  some  fluid,  in  the 
former  way  as  exemplified/'  In  the  processes  ol  Roasting  and  Boil- 
ing, the  chief  con^iitueots  of  uiiimal  substances  undergo  the  following 
changes — the  Ftbrine  is  corrugated,  tbe  Albumen  coagulated,  lije  Gela- 
tine and  Otmazome  rendered  more  suiuble  in  water,  tbe  Fat  liquefied, 
Bod  the  9Fai€r  eYsponited. 

**  If  the  heat  exceed  a  oertelB  degreOt  the  ncface  becomes  ilnthrowa^ 
and  then  scorched.  In  consequence  of  these  changeS)  the  inusculer  fthve 
becomes  opaque*  shorter,  firmer,  and  drier;  the  tendons  less  opaque, 
softer  and  gluey ;  the  fat  is  either  melted  out,  or  rendered  semi-traBS^ 
pnrenf.  Animal  fluids  become  more  transparent:  the  nlbiimen  is  co« 
agulated  and  separated,  and  they  di«5;olve  trplntine  nnd  usmazome. 

Lastly,  and  what  is  the  most  irniiorlant  chiiiia:e,  ainl  the  inunediate 
ol/jeof  oi  all  Cooker}',  the  meat  loses  the  vapid  nauseous  smell  and  taste 
peculiar  lo  its  raw  state,  and  it  becomes  savoury  and  grateful. 

"  Heat  applied  through  the  intervention  of  boiling  oil.  or  melted  fat, 
as  In  Fbtino,  pioduces  nearly  the  same  changes ;  as  the  heatissuifieient 
to  efaporate  the  water,  and  to  tndnce  a  degiee  of  scorching. 

But  when  water  is  the  medium  through  which  heat  is  applied— as  in 
Boiling,  Stbwiho,  and  Baking,  the  effects  are  somewhat diiferenti as 
tbe  heatnever  exceeds  2120^  which  is  not  sulBcieot  to  commence  the 
process  of  browning  or  decomposition,  and  the  soluble  constituents  are 
removed,  by  being  dissolved  in  the  water,  forming:  soup  or  broth;  or,  if 
the  direct  contact  of  tbe  water  be  prevented,  they  are  dissolved  in  tbe 
juices  of  the  meat,  and  separate  in  the  form  ol  Ciavy." 

Vide  Supplement  to  Encyrlop,  Brit.  AV/^  u.  vol.  iv.  p.  ,'^44,  the  Article 
*'  Food,**  to  which  we  reiei  our  reader  the  must  scientific  pu^er  on  Lbe 
subject  we  haTO  saeii* 
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ia  very  high  company,  say  one  word,  or  eien  pay  the  least 
attention  to  what  was  said  by  others,  until  he  Iiaa  satisfied  his 

Appetite,** 

'i'he  peculiarities  of  his  Conslitutioa  were  as  great  as  tliose 
of  his  Ciiaracter :— Luxury  and  Iriteaiperance  are  rektive 
terms,  depending  on  otiier  circuiusiances  tluu  mere  quantity 
and  quality.  Nature  gave  him  an  excellent  Palate,  and  a 
crafing  Appetite,  and  his  inieuse  Application  rendered  lar^ 
.supplies  of  noarishment  absolutely  necessary  to  recruit  his 
exhausted  spirits. 

The  fact  is,  this  great  Man  had  found  out,  that  JinimaU 
and  Intellectual  Figour^^  are  muck  more  eniirely  dependent 
upon  each  other  than  is  commonly  understood ;  especially,  in 
those  constitutions,  whose  digestive  and  ciiylopoeiic  organs 
are  tapri(jious  a. id  easily  put  out  of  tune,  or  absorb  the 
pabulum  vilm''  indolently  and  iaa per lectly,— with  such,  it 
is  only  now  and  then  that  the  sensorium commune'^  vibrates 
with  the  full  tone  of  accurately  oonsiderative,  or  creative 
energy.  His  favourite  dainties  were,  a  leg  of  Pork  boiled 
till  it  dropped  from  the  bone,  a  veal  pie,  with  pluni&  and 
su^r,  or  tne  outside  cut  of  a  salt  buttock  of  beef.  Witli  re- 
(rard  lo  Drink,  his  liking  was  for  the  slroii;^est,  as  it  was  not 
the  Flavour,  but  the  Effect  that  he  desired."  Mr.  Smale's 
Account  .in  Dr.  Johnson's  Journey  into  Wales,  1816, 
p.  174. 

Thus  does  the  Health  always,  and  very  often  the  Lifb 
of  Invalids,  and  those  who  have  weak  and  in6rm  Stomachs, 
depend  upon  the  care  and  skill  of  the  Cook,  Our  Pore- 
fiuners  were  so  sensible  of  this,  that  in  days  of  Yore  no  man 

of  consequence  thought  of  making  a  day's  journey  without 
taking  his  **  Magister  Coqlokum"  with  him. 

The  rarity  of  this  talent  in  a  high  degree  is  bo  well  under- 
stood, that  besides  very  considerable  pecuniary  compensation, 
his  Majesty's  first  and  second  Cooks  f  are  now  Squires  by 


•  "  Health,  Beauty,  Strength,  and  Spirits,  and  I  might  aJd  all  iha 
(iiCTilties  of  the  Miud,  depend  upoa  the  Of|i^«t»g  of  the  Btdy ;  when  these 
see  in  good  order^  the  thinking  i)arti«nioi»t  alert  and  active,  the  contrary 
wbPtt  tbey  «re  dlitiirbed  or  ditessed.*'^Dr«  Cadosaii  on  Nursing 

f  *^  We  iwvs  loiiM  good  fiuDiUasta  Eoglsnd  of  tbe  immotCo»k  or 
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their  office ;  we  have  every  reason  to  suppose  they  were  per^ 
sons  of  equal  dignity  heretofore. 

In  Dr.  Peg^e's**  Forme  of  Cury,''  8vo.  London,  1780,  we 

read,  that  when  Cardinal  Otto,  the  Pope  s  Legate,  was  at 
Oxi  >rd,  A.D.  1248,  his  brother  officiated  as  *'  Maoister 

COQUIN/E.'* 

This  important  post  has  always  been  held  as  a  sitnation  of 
high  trust  and  coniidence ;  and  the  Maonus  Coquus,'* 
An^liee,  the  Master  Kitchener^  has,  time  immemorial,  been 
an  Officer  of  considerable  dignity  in  the  palaces  of  Princes. 

The  Cook  in  Plautus  fPmdolJ  is  called  Hominum 
sefvaiorem^**  the  presen^r  of  mankind;  end  by  Mercier 

un  Medecin  qui  guirit  radicalement  deuj:  maladies  mortelleSf 
la  Faim  et  la  Soif,'^ 

The  ISornian  Conqueror  William  bestowed  several  por- 
tion^i  of  Land  on  these  hl|[hly  favoured  domestics,  the  "  Co- 
QUORUM  li'RiBPOsiTUs,"  aud  CoQus  Regius,''  a  Manor 
was  bestowed  on  Robert  jtrgylhn  the  **  Grand  Queux"  to 
be  hekl  by  the  folbwing  service.  See  that  yenerable  Recoid 
the  Doomsday  Book* 

**  Addington — Co.  Surrey. 

Robert  Argyllon  holdeth  one  carucate  of  Land  in  Ad- 
dington in  the  County  of  Surrey,  by  the  service  of  making 
one  mess  in  an  earthen  pot  in  the  kitchen  of  our  Lord  the 
King,  on  the  day  of  his  coronation,  called  De  la  Groutey* 
i.  e.  a  kind  of  Plum  porridge,  or  Water  gruel  with  Plums  in 
it.  This  dish  is  still  served  up  ot  the  Royal  Table  at  Coio^ 
nations,  by  the  Lord  of  the  said  Manor  of  Addington. 

At  the  Coronation  of  King  George  IV.,  Court  of  Qaima;, 
July  12,  1820. 

**  The  petition  of  the  Archbishop  of  Canterbury, 
which  was  presented  by  Sir  G.  INayler,  claiming  to  perform 
the  service  of  presentins^  a  dish  of  De  la  Groute,  to  the 
King  at  the  banquet,  was  considered  by  the  Court,  and 
decided  to  be  allowed.* ' 

A  good  Dinner  is  one  of  the  greatest  enjoyments  of 

Coke,  I  know  not  what  Ihey  may  think  ;  but  tbey  may  depend  upop 
itl  they  all  originally  sprang  from  real  and  professional  Cooks ;  and  tbe|r 
need  not  be  ashamed  of  their  extraction,  any  more  than  the  Buttery Pmir 
km,  4re.''— Br.  Paeot's  ForwM^f  Ciuy,  p«  162. 
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hmnan  Ufe;«--aiid  as  the  practice  of  Cookery  is  attended 

with  so  many  discouraginLT  dimciilties,*  so  niany  disgusting 
and  disatjreeable  circumstances,  and  even  dangers,  we  ought 
to  have  some  regard  for  those  who  encounter  them,  to  procure 
us  pleasure,  and  to  reward  their  attention  by  rendering  their 
situation  every  way  as  comfortable  and  agjeeable  as  we  can. 
He  who  preaches  Integrity  to  those  in  the  Kitchen,  (see  Adf* 
nee  to  CoM*)  may  be  permitted  to  recommend  lAberaSiv 
to  those  in  the  Barlbar;  they  are  indeed  the  sources  of  each 
other.  Depend  upon  it,  "  TVue  Self- Love  and  Social  are 
tfie  same  ;  Do  as  you  ivould  be  done  6y ; "  give  those 
you  are  obliged  to  trust — €very  inducement  to  be  honest, 
and  no  temptation  to  play  tricks. 

When  you  consider  that  a  good  servant  eatsf  no  more 
than  a  bad  one, — ^how  much  waste  is  occasioned  by  jfro^ 
fiaions  being  dressed  in  a  slovenlllimd  unskilful  manner—* 
and  how  much  a  good  Cook  (to  whom  the  conduct  of  the 
Kitchen  is  confidai)  can  save  you  by  c^ful  management— 
no  Housekeeper  will  hardly  deem  it  an  unwise  speculation, 

^  It  is  saidy  tbere  aie  savaa  ckancet  against  evem  Uka  most  siatpia 
dUh  being  preeenUd  4o  fke  Moutk  in  abeohde  perfeeHen/  for  ia» 
stance,  a  lbo  op  MoTTOir. 

1st.— The  Mutton  must  be  good. 

Must  have  been  kept  a  good  time* 
Sd. — Must  be  roasted  at  a  good  fife. 

4th. — By  a  good  Cook. 

5th. — Who  must  be  in  erood  temper. 

Dtb.-— With  ail  ihii  leiicituus  cuiubuiation  you  must  have  good  luck^ 
and 

ttb«-<-GMtf  Appetite.— Tbe  Meat,  and  Ibe  mouths  which  are  to  eat 
It,  must  be  ready  for  aotiOD,  at  the  same  momeat. 

t  To  guAid  against  la  gowmandiee/^  of  the  second  taUe, pm-' 
vide  each  of  year  servants  with  a  large  pair  of  spectacles  of  the  highest 
magnifying  power,  and  never  permit  them  to  sit  down  to  any  meal 
without  wearing  them;  they  are  as  necessary,  and  as  useful  in  a 
Kitcben  as  Puts  and  Kettles:  they  will  make  a  J^ark  look  m  Inr^e  as 
a  Fowl,  a  Go<>{<r  as  big  rts  a  Swan,  a  Leg  of  Mutton  as  large  as  a 
Hiiiii  Quarter  of  Beef;  a  twopeouy  loaf  as  large  as  n  qii;irtern  and 
as  J'iiilosa^liei'.s  aasuie  you  that  Pain  even  is  only  imagiiiary,  we  may 
justly  believe  the  same  of  Hunger ;  and  if  a  servant  who  euu  uo  more 
than  one  pound  of  food|  imagines,  by  the  aid  of  these  glasses,  that  be 
has  eaten  tliroe  pounds,  his  hunger  will  he  as  lolly  satbfied — and  the 
Addition  to  your  Optician  s  Account,  will  soon  he  ovetpaid  by  the  Snb- 
tnetion  fiom  your  Batehei's  and  Bakerli, 
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— it  is  certainly  an  amiable  experiment, — to  invite  the 
Honesty  and  hidustrtj  of  domestics,  by  setting  them  an  ex- 
ample of  Liberality^ — at  least,  show  them,  that  "  according 
to  their  Pains^  will  be  tlmr  Gains.*^ 

Avoid  all  approaches  towards  J%nnt7ian^»— *which  to  a 
proverb  is  acoompaoied  by  Coniemptf  and  soon  breaks  the 
neck  of  Obedience. 

k  Lady  gave  as  the  foltowing  account  of  the  progress  of  a 

Favourite : 

The  first  year,  She  was  an  excellent  SeiTant ;  the  Se* 
cond^  a  kind  Mistress  ;  the  Thirds  an  intoleral)le  Tyrant ;  at 
whose  dismissal,  every  creature  about  my  bouse  rejoiced 
heartily.'* 

However,  Servants  are  more  likely  to  be  praised  into  good 
eonduct  than  scolded  out  nf  bad,  always  commend  them  when 
they  do  right— to  cherisK  the  desire  of  pleasing  in  them,  you 
must  show  them  that  you  are  pleased  :— 

*'  Be  to  tbeir  Faults  a  little  blind, 
**  And  to  their  Virtues  very  kind." 

By  such  conduct,  ordinary  Servants  may  be  converted 
into  Good  ones; — -few  are  so  hardenei^  as  not  to  feel  gratis 
fied  when  they  are  kindly  and  liberally  treated. 

It  is  a  good  Maxim  to  select  Servants  not  vonnger  than 
miKn^— before  that  age,  however  comfortable  you  may 
endeavour  to  make  them,  their  want  of  experience,  and  the 
Hope  of  something  still  better^  prevents  their  being  satisfied 
with  their  present  state. — After ^  they  have  had  the  benefit  of 
experience,  if  they  are  tolerably  comfortable,  they  will  en- 
deavour to  deserve  the  smiles  of  even  a  moderately  kind 
master,  for  hear  they  may  change  for  the  worse. 

Life  may  indeed  be  very  fairly  divided  into  the  seasons  of 
HoPB  and  Fear*  -  In  Youth,  we  hope  every  thing  mag  be 
Tight;^in  Agb,  we  fear  every  thbuj  will  be  wrong* 

Do  not  disdiarge  a  good  servant  ior  a  sl^ht  offence — 

*^  Bear  and  forbear,  thus  preached  the  stoic  sa^. 
And  itt  two  words,  include  the  sense  of  |>ages."— Pops. 

Human  nature,  is  the  same  in  all  stations;  if 
you  can  convince  your  Servants,  that  you  have  a  generous 
and  considerate  regard  for  their  Health  and  Comfort,  why 
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should  You  imagine  tl^al  They  will  be  insensible  to  the  good 
they  receive  ? 

Impose  no  commands  but  what  are  reasonable— nor  re- 
prove but  with  justice  and  temper— the  best  way  to  ensure 

which,  is  never  to  Lecture  them,  till  at  least  OsE  i>AY  AtTER 
they  have  offended  you. 

If  they  Ijave  any  par'icular  Hardship  to  endure  iii  your 
service,  let  them  See^  that  you  are  coocernedf  for  the  neces* 
sity  of  imposins:  it. 

If  they  are  iS»ci|— remember  you  are  their  Patron  as  well 
as  their  Master,  remit  their  labour,  and  give  them  all  the 
assistance  of  Food,  Physic,  and  every  comfort  in  your  power* 
^Tender  assiduity  about  an  Invalid  is  half  a  Cvre,  it  is  a 
balsniri  to  the  Mind,  which  has  a  most  povvLrful  effect  on  the 
Body,  soothes  the  sharpest  Pains^  and  streugthens  bey  pad 
the  richest  Cordial, 

The  following  estimate  of  the  Expenses  of  a  Female 
Servant,  was  sent  to  us  by  an  experienced  Housekeeper— 

They  are  often  expected  to  find  their  own  Tea  and 
Sugar, — ^which  with  sober  servants  is  the  most  comfortable 
meal  they  have,  and  will  require.  ^ 

Half  a  pouDd  of  Tea  vermouth  }        «„^„  o  a 

Ditto  Ditio  Sugar,  per  week  j 

A  ^hit  oi S\ioe$j  per  annum  •  0  18  0 

2  pair  of  bUek  worsted  S«oekiDgs   0  4  0 

S  pair  of  wbite  cotton  ditto   0  5  0 

5  Gowns    1  10  0 

6  A 1  roos — 4  checlc  and  S  wliit»  •   0  10  6 

6  Caps   0  10  a 

A  Bonnet,  a  Shawl  or  Cloak,  Pattens,  &c.  Ribands,  Hantl- 

ker<'hiels,  Pnis,  Needles,  Ttjreuds,  Thimbles,  Scissors, 
and  other  Horkiog  tobls»— S.ajs^  Stiij.(a|)ey  and  Buck- 
laiu^  «fee.  <fec  •  •   t  9  0 

iea  8  0 

Besides  these,  she  lias  to  make  a  skifL  and  buy  petticoj^is, 
podiets,  and  many  other  articles. 

We  appeal  to  the  neatest  mav aging  and  most  economical 
Housewife^  to  inform  us  bow  this  can  be  done,  and  how 
much  a  poor  Girl  will  have  remaining  to  place  to  her  account 
k  the  Sating  BANK«^for  help  in  £iicibi««f— when  imi 


Diyiiizeu  by  GoOgle 


14 


INTRODUCTION. 


Place,  and  for  her  support  in  Old  Age.  Here  is  the  source 
of  the  swarms  of  distressed  Females  which  we  daily  meet  in 
our  streets. 

Ye,  v>ho  think  that  to  prated  and  encourage  Vhfue  i$ 

the  best  preventive  from  Vice,  reward  your  Female  Servants 
liberally. 

Charity  should  begin  at  home — Prevention  is  prefer- 
able to  Cure — but  I  have  no  objection  to  see  your  names  or- 
namenting the  Lists  of  Subscribers  to  Foundling  Hospitals^ 
and  Femsde  Penitentiaries.^  Gentle  Reader,  for  a  definition 
of  the  word  Charity*'  let  me  refer  you  to  the  13th  Chapter 
of  St.  I^rs  First  Epistle  to  the  Connthians. 

**  To  say  nothincr  of  the  deleterious  vapours  and  pestilen- 
tial exhalations  of  the  ciiarcoal,  which  soon  undermine  the 
heahh  of  the  heartiest,  the  glare  of  a  scorching  fire,  and  the 
smoke  so  baneful  to  the  eyes  and  the  complexion,  are  con- 
tinual and  inevitable  dangers :  aad  a  Cook  must  live  in  the 
midst  of  them,  as  a  soldier  on  the  field  of  battle,  surrounded 
by  bullets,  and  bombs,  and  Conorbve*s  rockets ;  with  this 
only  difference,  that  for  the  first,  every  day  is  a  fighting  day, 
that  her  warfare  is  almost  always  iintnout  glory,  and  most 
praiseworthy  achievements,  pass  not  only  without  reward,  but 

*  Much  r^al  reformuuuii  might  be  etiecied,  mid  nio^tgratefulserricen 
obtained,  if  Families  whidi  coiiiist  wholly  of  females,  would  take  ser- 
fasts  lecommeiided  fromtbe  Maodalkii  — PBNiTBKTiART-^r  6oab<* 
DiAK — ^wfao  tfiek  to  be  restored  to  vlrtiioas  society. 

Femate  servants  who  puttue  an  bonest  course — have  to  travel  is 
their  peouUsir  orbit»  through  a  more  powerfblly  resisting  medium  than 
perhaps  any  other  class  of  people  in  civilized  life, — they  should  lie 
treated  with  soraethiiijs;  like  Christian  Idndness— for  want  of  this — a 
fniilt  which  might  at  the  time  have  beea  easily  amended — ^has  become 
the  source  of  interminable  sorrow." 

*'  By  the  clemency  and  benevolent  interference  of  two  mistresses 
known  to  the  writer,  two  servants  have  become  happy  wives,  who^  had 
they  been  in  some  lihiatioiMy  would  have  been  literally  Outcasts.'^ 

A  'most  laudable  Society  for  the  Bvcodsaoembnt  of  Fbmals 
Sbrvant^,  1^  a  gratuitous  Registry,  and  liy  Rewaids^  was  institated 
in  1813. 

Plans  of  which  may  be  had  gratis  at  the  Society Hou?e,  No.  10, 
llttkeik  Garden.    The  above  is  an  extract  from  the  Rev.  H.  G.  Wat- 
'^$SS0Hint8  to  Heads  of  Families,  a  worls  well  deserving  the  attentive 
conslHeration  of  inexperieiuuHl  houseluepeiSy  and  fiom  pp.  13^  and 
9^,  oi  which  the  above  is  an  extraot. 
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frequently  without  thanks — for  the  most  consummate  cook 
is,  alas  i  seldom  noticed  by  the  master,  or  heard  of  by  the 
goestB ;  who,  while  they  are  eagerly  devouring  his  Turtle^ 
and  dnnking  his  wine,  care  very  little  who  drmed  the  one, 
or  sent  the  other.'' — Almanadi  des  Oourmandi* 

This  observation  applies  especially  to  the  Second  Cook, 
OT  first  Kitchen  Maid^  m  large  families,  who  have  by  lar  ilie 
hardest  place  in  tlic  house,  and  are  worse  paid,  and  truly 
verify  the  old  ad:ifre,  "  ih^^  more  work  the  less  wages^  If 
there  is  anything  right  the  cook  has  the  praise — when  there 
is  any  thing  wrong,  as  surely  the  Kitchen  Maid  has  the  blame. 
Be  it  known,  then,  to  honest  John  Bull,  that  this  humble 
domestic  is  expected  by  the  Cook  to  take  the  entire  manage- 
ment  of  all  Roasts,  Boils,  Fish,  and  Vegetables-— i.  e» 

the  principal  part  of  an  Englishman's  dinner. 

The  Master,  who  wishes,  to  enjoy  the  rare  luxury  of  a 
table  regularly  well  served  in  the  best  style,  must  treat 
his  Cook  as  his  friend— watch  over  her  health*  with  the 


*■  The  greatest  care  should  be  taken  by  the  man  of  fa«hioii,  that  his 
Cook^  health  be  preserved :  one  huiiflredib  part  of  the  atteation  usually 
tatoiired  on  his  dog,  or  his  hotse,  wiU  suffice  to  regulate  her  animU 
^system. 

"  Cleanliness,  and  a  proper  ventilation  to  carry  off  smoke  and  steam, 
should  be  particularly  attended  to  in  the  ronstrnction  of  a  Idtchpn  ;  the 
grand  scene  ol  action,  liie  tire-place,  sliouid  be  pittCL'd  wlirrc  it  may  re- 
ceive plenty  oi  light;  hitherto  the  contrary  has  prevailed,  and  the  poor 
Cook  is  continually  basted  witii  her  own  perspinition.''— il.  C.  Jun. 

**  The  most  experienced  artists  in  Cookery  cannot  be  certain  of  their 
work  withoot  tasting—  they  must  be  iDceasabtly  tasting.  The  spoon  of  a 
good  Cook  Is  continualljr  passing  from  the  stewpan  to  bis  tongue ;  nothing 
but  frequent  tasting  his  Sauces,  RaeoutSy  ^c.  can  discover  to  him  what 
progress  they  have  made,  or  enable  him  to  season  a  Soup  with  any  cei^ 
tiiinty  of  success;  his  Palate,  therefore,  must  be  in  the  highest  state  of 
excitability,  that  the  least  fault  may  be  perceived  in  an  instant.  | 
But,  alas  I  the  constant  eiiiin  teumatic  fume"?  of  the  stoves,  the  ne- 
cessity of  frequent  driukinpr,  auil  i)tten  of  bad  beer,  (o  moisten  a  parched 
throat ;  in  short,  every  thiii^  amuiid  him  conspires  (juiokiy  io  vitiate  the 
organs  of  taste ;  the  puiate  becomes  blunted,  its  quickness  of  feeling 
and  delicacy,  on  which  the  sensibility  of  the  organs  of  taste  depends, 
grows  daily  more  obtosoi  and  in  a  shoit  time  the  gusiatory  nerve  be- 
comes quite  unexcitable. 

**lW  TOU  FIND  YOUR  CoOK  KEOLECT  HIS  BUSINBSS— thai his  iZtf- 

g9uU  are  too  highly  spice4  or  salted,  and  bis  cookery  has  too  much  of 
file  *^f|r^V  you  may  be  sine  that     J^tf«4Pe^7a«le  wants  . 
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tenderest  care,  and  e<^pecially,  be  sure  her  Taste  does  not 
Stifierfiom  her  Stomach  being  deranged  by.fiilious  Attacks. 

Besides  understanding  the  management  of  the  Spit— the 
Stewpan,  and  the  Rolhng  Pin,  a  Completb  Cook  must 
know  bow  to  go  to  Market,  write  legibly,  and  keep  Accounts 
accurately. 

In  well  regulated  Private  Families  the  most  convenient 
custom  seenis  to  b?,  that  tiie  Cook  keep  a  hoiisc-book,  con- 
taining an  account  of  the  miscellaneous  article  she  purchases ; 
and  the  Butcher's,  Baker's,  Butterman*s,  Green-grocer's, 
Fishmonger  s,  Milkman's,  and  Washing  Bills  are  brought 
in  every  Monday ;  these  it  is  the  duty  of  tha  Cook  to  exa- 
mine, before  she  presents  them  to  her  employer  every  Tues- 
day morning  to  be  discharged. 

The  advantage  of  poyimj  sacJi  bills  weekly  is  incalculable  ; 
among  others— the  constant  check  it  affords  against  any  ex- 
cess beyimd  the  sum  allotted  for  defraying  them,  and  the  op- 
portunity it  gives  of  correcting  increase  of  expense  in  one 
week  by  a  prudent  retrenchment  in  the  next.  if  you  would 
live  even  with  the  world,  calculate  your  expences  at  Half 
your  Income-^f  you  would  grow  /{ten,  at  One  TkinL 

Intittg— >bis  palnte  hits  lo&t  Its  sensibility,  and  it  is  Jiigh  time  to  eaU  in 

the  a  ssi$;taDOe  of  tlie  apothecary. 

'<  '  Pumper  suuvenV  is  the  ^niid  mQzim  in  all  Kilchens  where  le 
A/tft^re  </' //o/e/ bas  «Dy  regard  for  1  Lie  rt^jMitntion  of  his  table.  Ije9 
Bonnes  Homines  de  Bouche — submit  to  the  operaiion  without  a  niur- 
ntur ;  to  bind  others,  it  s!iouid  be  made  the  first  condition  in  hiring  them. 
Those  who  refuse,  prove  ihey  were  not  born  to  become  Mastt'fs  of  iheir 
Art :  and  their  iDdilierence  to  Fame  wiU  raak  tiiem,  as  tbey  deserve, 
•iDong  tlioie  Slaves  who  pass  their  lives  in  as  much  obscurity  as  ihtir 
own  stl^wpttIls/' 

To  tbe  preceding  observations  from  the  ^  Ahnanach  des  Onmr^ 
wuiniMp**  we  may  add  that  tbiBMauiAieian  will  have  a  still  better  cbanoe 
of  success,  if  he  can  prevail  on  bis  master  to  observe  the  same  rSgime 

which  he  orders  for  his  Cook,  or,  instead  of  endcnvounng^  to  Rw?iken  an 
idl(*  Appetite,  by  leadincr  the  Index  to  n  Cookery  Book,  or  an  addi- 
tional use  of  the  pepper-box  and  salt-cellar — ratiier  seek  it  frf)m  Ab- 
stinence or  Exercise — the  philosophical  Gourmand  will  consider  that 
the  edge  of  our  Appetite  is  generally  keen,  in  proportion  to  the  activity 
of  onr  other  babiis ;  let  bim  attentively  peruse  our  "  Pkptic  Pr»- 
€«FTS,'*  &a.  wbich  briefi}  explaiu  tbe  Art  of  refiesbing  tbe  Gustatory 
Nem%  and  of  invigoraHDi(  tbe  whole  System.  See  in  tbe  Iblloii^iDg 
Cliapter  oa  iKviTATiOMs  to  Dixmbh^A  Recipe  to  make  Poart  Ps* 
ftiaiAi^Tic  PsBf  uAOBaa. 
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It  is  an  excellent  plan  to  have  a  table  of  rules  for  regulat- 
ing the  ordinary  expences  of  the  Family,  in  order  to  check 
any  innovation  or  excess  which  otherwise  mi^ht  be  intro- 
duced unawares,  and  derange  the  proposed  distribution  of 
the  annual  revenue. 

To  understand  the  Economy  of  Household  Affairs  is  not 
only  essential  to  a  Woman's  proper  and  pleasant  performance 
of  the  duties  of  a  Wife  and  a  Mother,  but  is  indispensable  to 
the  Comfort,  Respectability,  and  general  Welfare  of  all  Fa-» 
milies — whatever  be  their  Circumstances. 

The  Editor  has  employed  some  lei^^^ure  hours  in  collecting 
Practical  Hints  for  Instructing  Inexperienced  Housekeepers  in 
the  useful 

Art  of  Providing  Comfortahhj  for  a  Family ; 
which  is  displayed  so  plainly  and  so  particularly,  that  a  Young 
Lady  may  learn  the  delectable  Arcana  of  Domestic  Affairs,  in 
as  little  time  as  is  usually  devoted  to  directing  the  position 
of  her  Hands  on  a  Piano-forte,  or  of  her  Feet  in  a  Quadrille 
—this  will  enable  her  to  make  the  Cage  of  Matrimony  cis 
comfortable  as  the  Net  of  Courtship  was  charming.  For  this 
purpose  lie  has  contrived 

A  Housekeeper's  Ledger, 

A  Plain  and  Easy  Plan  of  Keeping  /Jccurate  Accounts  of 
the  Expenses  of  Housekeeping,  which  with  only 

One  Hour's  Attention  in  a  Week, 

will  enable  you  to  balance  all  suc'.i  Accounts  witli  the  utmost 
Exactness;  an  acceptable  acquisition  to  All,  who  admit  lliat 

ORDER  AND  ECONOMY 

THR  BASIS  OF 

COMFORT  AND  INDEPENDENCE. 

Published  by  Geo.  B.  Whittaker^  Ave-Maria-lane, 
Price  hound,  with    Ruled  Pages  for  Accounts,  Sfc.  2s. 

It  is  almost  impossible  for  a  Cook  in  a  large  Family,  to 
attend  to  the  business  of  the  Kitchen  with  any  certainty  of 
perfection  if  employed  :n  other  household  concerns.  It  is  a 
service  of  such  importance,  and  so  difficult  to  perform  even 
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tolerably  well,  that  it  u  suflfeient  to  engross  the  endre  atten- 

Uoii  of  one  person. 

If  we  take  a  review  o/*  the  Qualifications  whicJi  arc  indis" 
pensable  in  that  hiqhly  pstimable  domestic,  a  Good  Cook^ 
we  shall  tind  that  very  few  deserve  that  name.''* 

The  majority  of  those  who  set  up  for  Professors  of  this 
Art  are  of  mean  ability,  selfish,  and  pilfering  every  thing 
tb^  can ;  others  are  indolent  and  insolent.  Those  who 
really  understand  their  Business,  (which  are  by  far  the 
smallest  number,)  are  too  often  either  ridiculously  saucy,  or 
insatiably  thirsty ;  in  a  word,  a  good  subject  of  this  class  is  a  ^ 
tara  avis  indeed  !'* 

God  sends  Meat," — wlio  sends  Cooks  Pf  the  proverb  has 
long  saved  us  the  trouble  of  guessing.  Vide  Almaiuxck  des 
Gourmandsy  p.  83. 

Of  what  value  then  is  not  this  book  ? — which  will  render 
every  person  of  common  sense  a  good  Cook  in  as  little  time 
as  they  can  read  it  through  attentively. 

If  the  Masters  and  Mistresses  of  Families  will  sometimes 
condescend  to  make  an  amusement  of  this  Art,  they  will  es- 
cape numberless  disappointments,  ^c.  which  those  who  will 
not  will  occasionally  inevitably  suffer,  to  the  detriment  of 
both  their  Heaithand  their  Fortune. 

*  **  She  must  be  quick  audi  slruug  of  sjglil ;  her  iieuriug  most  acute, 
tbat  she  may  be  sensible  when  tbe  cootents  of  ber  vessels  bubble,  al- 
though tbey  be  dosely  covefed*  and  tbat  she  may  be  alarmed  befine 
tbe  pot  bolU  over ;  her  auditory  nenra  ought  to  diacrimiiiate  (when  w 

mal  saucepans  an  in  operation  at  tbe  same  time)  tbe  simmering  of  one^ 
the  ebullition  of  another,  and  tbe  full-toned  wabbling  of  a  third. 

It  is  iroperiouslir  requisite  tbnt  ber  organ  of  smell  be  bigbly  m- 
ceptible  of  the  various  effluvia,  tbat  her  nose  may  distinguish  the  per- 
fection of  aromatic  ingredients,  and  that  in  fmimni  <:iibstnnces  it  shall 
evince  n  suspicious  accuracy  between  teiideiuess  aud  putrefat  tinn ; 
above  all,  ber  olfactories  should  be  tremblingly  alive  to  mustiness  and 
empyreuma. 

^  Itis  from  (he  exquisite  sensibility  of  her  palate,  that  we  admire  and 
judge  of  thtt  Cook  ;  from  the  alliance  between  the  olfactory  and  sapid 
Gleans  It  will  be  seeD,  that  their  patfection  is  indispensable.''-^^.  C. 
iftfii. 

f  A  facetious  Gourmand  suggests  that  the  old  story  of  lighting  a 
Candle  to  the  Devil"  probably  arose  from  this  adage  —and  was  an  of« 
fering  presented  to  his  Infernal  Hajestyi  by  some  Bpiciire  who  waa  In 
want  of  a  Cooltt 
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I  did  not  presume  to  offer  anv  observations  of  my  own,  tfll 
I  had  read  ail  tiiat  I  could  find  written  on  the  subject,  and 
submitted  (with  no  small  pains)  to  a  patient  and  attentive 
consideration  of  every  preceding  woric,  relating  to  culinary 
concerns,  that  I  could  meet  with. 

These  Books  vary  very  little  from  each  other— except  in 
the  preface,  they  are 

"  Like  in  all  else  as  one  Egg  to  another.** 

M  unOf  disce  omnesy*  cutting  and  pasting  have  been  much 
oftener  employed  than  the  Pen  and  Ink :  any  one  who  has 
occasion  to  refer  to  twoor  three  of  them,  will  find  the  Receipts 

almost  always  *'  lerhatim  et  lUcratim  eqwdWy  unintelligible 
to  those  who  are  ignorant,  and  useless  to  those  who  are  ac- 
quainted with  the  business  of  the  Kitchen. 
'  I  have  perused  not  less  than  250  of  these  volumes. 
During  the  Herculean  labour  of  my  tedious  progress  through 
these  books,  few  of  which  affords  the  germ  of  a  single  ideat 
I  have  often  wished  that  the  authors  of  them  had  been  satis- 
fied with  giving  us  the  results  of  their  own  practice  and  ex- 
perience— instead  of  idly  perpetuating  the  errors,  prejudices, 
and  plagiarisms,  of  their  predecessors, — the  strange,  and  un- 
accountable, and  uselessly  extravagant  farragos,  and  heteroo^e- 
neous  conipo^ihons,  which  fill  their  pages,  are  combinations 
no  rational  being  would  ever  think  of  either  dressing  or 
eating;  and  without  ascertaining  the  practicability  of  pre- 
paring the  receipts,  and  their  fitness  for  food  when  done, 
they  should  never  have  ventured  to  recommend  them  to 
others ; — the  reader  of  them  will  often  put  the  same  qumre^ 
as  Jeremy,  in  Congreve's  comedy  of  **  Love  for  Love,**  when 
y^alentine  observes,  **  There's  a  page  doubled  down  in  Epic- 
tetus,  that  is  a  feast  for  an  Emperor."— Jcr.  Was  Epictetus  a 
real  Cook,  or  did  he  only  write  Receipts  ? 

Half  of  the  modem  Cookery  books  are  made  up  with  pages 
cut  out  of  obsolete  works,  such  as  the  "  Chaise  Manual  of 
Secrets,**  the  "  Tme  Gentlewoman* s  Delight^**  &c.  of  as  much 
nse,  tn  thu  Aae  of  refinement^  as  the  following  curious  passage 
fiom    The  Accomplished  Ladg^s  Rich  Cloiei  ofBtmiiea^  or 
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Ingenious  GentkwomamCt  Delightful  Chmmmum^**'  12ino« 
London,  1653,  chapter  7,  page  42 ;  which  I  have  inserted  in 
a  note*  1o  give  the  reader  a  notion  of  the  harharmis  manners 
of  the  16//i  cmtury,  w  ith  the  addiliua  ol  ihe  Artsol  ilie  Con- 
fiec  ioner, — the  Brewer, — the  Baker, — the  Distiiier,^ — the 
Gardener, — the  Clearstarcher, — and  the  k'erfiimer, — and  how 
to  make  Pickles, — Fufi  Paste, — Butter,— Blacking,  &c.— 
together  with  ray  Lady  BountifuVs  sovereign  remedy  for  an 
inward  Bruise,  and  other  ever-failii^Nostrams — Dr.  KiUem^ 
quick's  wonder-working  Essence,  and  &l)ibie  Elisir  which: 
cures  all  manner  of  incurable  maladies  direc.Iy  minute — MrSm 
Notable's  instructions  how  to  make  solt  Pomatum,  that  will 
soon  make  more  hair  grow  upon  thy  Head,  '*  than  Dobbin, 
thy  thill  horse,  hath  upon  his  tail/*  and  many  others  equally 
mvatuaule  /  I  ! — the  proper  appellation  for  which,  would  be 
**  a  dangerous  budget  of  vulgar  errors,"  concluding  with  a 
bundle  of  extracis  from  "  the  Gardener's  Calendar,**  and 

the  Publican's  Daily  Companion.** 

Thomas  Carter,  in  the  preface  to  his  Citg  (xnd  Country 
Cook^**  London,  1738,  says,  "What  I  have  published,  is 
almost  the  only  book,  one  or  two  exce^Aed,  wiiich  of  late 


*  A  Oentlewoman  being  at  telite,  abroad  or  at  borne,  most  obaerf  a 
to  keep  her  body  straight,  and  lean  nnt  by  any  means  with  ber  elbows, 
nor  hy  ravenous  gestOK  discover  a  Tonicious  appetite ;  talk  not  wbea 
you  have  meat  in  your  mouth  ;  and  do  not  smack  like  a  Pigy  nor  ven- 
ture to  eat  Spoonmeai  so  hot  that,  the  tears  stntid  in  your  Eyes,  which 
is  ns  unseemly  as  the  Geutlewotfian  vho  preteodt-d  to  have  as  iillle  a 
Stojiinch  !is  she  hod  ti  Mouthy  mid  iherel'ore  would  not  swallow  ber 
iV^/f  by  .spoonbill!  1 ;  but  took  tbeni  one  by  one,  and  cut  tlieni  in  two 
Imiuie  sbe  would  eut  them.  It  is  very  uncomely  to  drink  so  lar^e  a 
draught  thai  your  Breath  is  almost  gone— and  are  forced  to  blow 
•troijgly  to  recover  yourself— throwing  (town  jour  liquor  as  into  a  Fti«- 
net  is  iin  action  fitter  for  a  Juggler  Uian  a  GenUewoman;  thus  much  for 
your  Observations  In  geneml ;  if  I  am  defective  as  to  particulars,  your 
own  prndetteef  dhcretion^  and  curious  observations  will  supply.** 

In  Carvikq  at  your  own  Table,  distribute  the  l^est  pieces  first,  and 
it  will  apppHf  very  Comely  and  decent  to  use  a  i^or/r;  so  touch  no  piece 
of  Meat  without  it." 

**  Mem.  Tlie  Enp^li-h  are  indebted  to  ToM  Cohyat  for  introducing 
THE  Fork,  for  w  bich  ibv)  t  nlled  him  Furcffer*** — See  iiis  CrudititJtf 
vol.  i.  p.  lOa.— Edit.  1776,  8vo. 
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ye^rs  has  come  into  ttie  world,  that  has  been  the  result  of  the 

auhor'sown  practice  and  experience;  for  thouG^h  v?ry  few 
eminent  practical  Cooks  have  ever  cared  to  p  ihlish  what 
they  knew  of  the  art,  yet  they  have  been  prevriilei  on,  for  a 
f?niall  premium  from  a  Bookseller  to  lend  their  uanies  to  per- 
formances in  this  art,  unworthy  their  owning." 

Robert  Mav,  in  the  introduction  to  his  Accompliihed 
Cook''  1665,  says,  To  aUhoneit  and  mil  intending  persons 
of  tn;/  jsrofession^  and  others^  this  &00A  eanfiot  but  be  accept^ 
able,  as  it  plainly  and  profitably  discovers  the  mystery  qf  the 
whole  art ;  for  which,  thoao^h  1  m:"y  be  envied  by  some,  that 
otdy  value  their  private  interests  above  posterity  and  the  public 
good;  yet,  (he  adds,)  God  and  my  own  conscience  would 
tiot  permit  me  to  bury  these,  my  experieuces,  with  my  silver 
hairs  in  the  erave." 

Those  high  and  mighty  Masters  and  Mistresses  of  the  Ali* 
nentary  Art,  who  call  themselves  Profess**  Cooks,  are  said 
to  be  veiy  jealous  and  mysterious  beings :  and  that  if  in  a 
long  life  of  laborious  Stove  work,  they  liave  found  out  a  few 
liseful  spcrets,  they  seldom  impart  to  the  public  the  fruits  of 
their  experience,  but  sooner  thati  divulge  th^ir  discoveries  for 
the  benefit  and  comfort  of  their  fellow-creatures,  these  silly 
selfish  beings  will  rather  run  the  risk  of  a  reprimand  from 
their  employers,  and  will  sooner  spoil  a  good  Dinner,  than 
stiffer  their  fellow-servants  to  see  how  they  dress  it ! ! ! 

The  silly  selfishness  of  short-sighted  mortals,  is  never  more 
*3rtremely  absurd  than  in  their  unprofitable  parsimony,  of 
what  is  of  no  use  to  them,  but  would  be  of  actual  value  to 
others, — who  in  return  would  williuirly  repay  th?m  tenfold ; 
— however,  I  hope  I  may  be  permitted  to  quote  in  defei^ce 
f^r  these  culmary  Professors,  a  couple  of  lines  of  a  favourite 
old  song: 

*'  If  you  senrch  tlie  world  ronnd,  fpcb  profession,  roiiMl  find, 
**  UaUi  some  snug  little  secrets,  which  iha  Myster)  *  they  calL'* 


*  **  Almwt  aU  ArtB  and  Sciences  are  more  or  less  eticumbeied  with 
vtritarerroniMMl  prejudices,  which  avarice  aod  if^ofaaee  have  oDfo*- 

tfJBBt"ly  sufficient  influence  to  preserve,  by  help  (or  bioderan^e)  of 
n^yMeriousy  undefinable,  and  noi  seldom  uniotelligible,  technical  tenns 
— AogUc^y  nicknamcsi  which,  imitead  ol  enlightenii^  (hasubjtiot  it  U 
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My  receipts  are  the  results  of  experiiiienu  carefully 
made,  and  accurately  and  circumstantially  related; 

The  i  iME  requisite  k)r  dressing  being  stated. 

The  Quantities  of  the  various  articles  coatained  in  each 
oompositioa  being  carefully  set  down  in  Num ber^  Weioht, 
and  Measurb. 

Hie  Weights  are  Atunrdiipois ;  the  Measubb,  LyneU 
graduated  Glass,  i*  e.  a  Wine  pint  divided  into  sixteen  ounces, 
and  the  Ounce  into  eight  Drachms  : — by  a  Wineglass  is  to  be 
understood  two  ounces  liquid  measure  ; — by  a  larsje  or  table 
Sponrijaly  half  an  ounce; — by  a  small  or  Tea  Spoonfuly  a 
draciiiu  or  half  a  quarter  of  an  ounoe,  i.  e.  nearly  equal  to 
two  drachms  avoirdupois. 

At  Price's  glass  warehouse,  near  Exeter  'Change,  in  tKe 
Strand,  you  may  get  measures  divided  into  Tea  and  Table 
Spoons. — ^No  Cook  should  be  without  one,  who  vrishes  to  be 
r^Iar  in  her  business. 

This  precision  lias  never  before  been  attempted  in  Coohcrif 
books^  but  I  found  it  indispensable  from  the  impossibility  of 
yucssing  the  quantities  intended  by  such  obscure  expressions 
as  have  been  usually  employed  for  this  purpose  in  ibrmer 
works : — 

.  For  instance :  a  bit  of  this — a  handful  of  that — a  pinch  of 
t^other^ — do  *ein  over  with  an  Egg— 4md  a  sprinkle  of  salt,— 
a  dust  of  flour— a  shake  of  pepper, — a  squeeze  of  lemon,— 


I  roft  ssp<lly  }>retended  they  wt*rp  invented  to  illuminatei  serve  but  to 
i^liroiid  it  lu  almost  impenetrubie  obscurity  ;  and,  in  general,  so  extrava- 
gaoU>  ioiid  are  the  professors  ol  an  art  of  keeping  up  all  the  pomp, 
circumstance,  and  mystery  of  it,  and  of  preserving  th«  accumulated  pre- 
jttilices  of  ages  past  undiminished,  that  one  might  fairly  suppose  those 
nvho  hate  had  the  courage  and  peiaeveiaDoetooveroome  these  obstacles, 
and  peoetnile  the  veil  of  science,  were  delighted  with  placing  difliciilties 
in  the  way  of  tbosA  who  may  attempt  to  follow  them,  on  purpose  to 
deter  tbem  from  the  pursuit,  and  that  they  cannot  bear  others  should 
climb  the  hill  of  knowledge  by  a  readier  road  than  they  themselTes  did  : 
anfJ  such  is  Vesprit  <lu  corpSy  that  as  llipir  jiredecessors  supported  them- 
selves by  serving  it  out  gradatim  ct  AtiUalinif  and  retailiug  with  a 
gparinj^  band  the  inlurnialioH  tbey  so  hardly  obtained,  they  find  it  con- 
venient to  follow  their  escumple  :  uud,  willing  to  tio  as  they  have  been 
done  by,  leave  and  bequeath  the  iDheritance  nndiminished  to  those  who 
may  tncoeed  them.''--ijSee  p.  10.  of  Da.  KiTCBiMaa  an  Titletcopes, 
ISino*  1825.  printed  for  Whittaker,  Ave  Maria  Lane* 
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or  a  dash  of  vinegiry  Ax.  are  the  oonstant  phrases;  seasoo  it 

to  3rour  P^hte,  (meaning  the  Cook's,)  is  another  form  of 

speech  :  now,  if  she  has  any, — it  is  very  unlikely  that  it  is  in 
unison  with  that  of  her  employers, — by  continually  sipping 
piquantc  relishes,  it  becomes  bhinted  and  insensible,  and 
loses  the  faculty  of  appreciating  delicate  flavours, — so  that 
every  thing  is  done  at  random. 

These  Culinary  technicals*  are  so  very  differently  under- 
stood by  the  learned  who  write  them, — and  the  unlearned 
who  read  them,  and  their  *^  ruk  of  Tkumb^^  is  so  extremely 
indefinite,  that  if  the  same  dish  be  dressed  by  different 
persons,  it  will  irenerally  be  so  dilit  rent,  tliat  nobody  would 
imagine  they  hail  worked  from  the  same  directions,  which 
will  assist  a  person  who  has  not  served  a  re^:^nlar  apprentice- 
ship i  in  the  Kitchen,  no  more  than  reading  *'  Robinson 
Crusoe^^'  would  enable  a  Sailor  to  steer  safely  {com  England 
to  India. 

It  is  astonishing  how  cheap  Cookery  Books  are  held  hy 
practical  Cooks :  when  I  applied  to  an  experienced  artist  to 

recommend  me  some  books  that  would  give  me  a  notion  of 
the  rudiments  of  Cookery,  he  replied  with  a  smile — **  You 
may  read  Don  Quixote,  or  Peregrine  Fickle^  they  are  both 
very  o-ood  books." 

Careless  expressions  in  Cookery  are  the  more  surprising, 
as  the  Confectioner  is  regularly  attentive,  in  the  description 
of  his  preparations,  to  ^ve  the  exact  quantities,  tbot]^h  his 
business,  compared  to  Cookery,  is  as  unimportant,  as  the 
Ornamental  is  inferior  to  the  Useful. 

The  maker  of  Blanc-mange,  Custards,  &c.  and  the  endless 
and  useless  collection  of  puerile  playthings  for  the  palate  (of 
First  and  K^ecoud  childhood,  for  the  Vigour  of  Manhood  seek- 


*  In  the  prespnt  language  of  Cookery,  there  has  been  n  woeful 
departure  from  the  simplicity  of  ©ur  Ancestors,  such  a  farrago  of  UQap- 
propriate  aud  unmeaning  terms,  many  cornipted  from  the  French,  others 
disguised  from  ike  Italiaoi  some  misapplied  irurn  the  German,  while  many 
am  a  disgrace  to  the  Eaglish.  What  can  any  person  suppose  to  be  the 
aemllig  af  a  Sktmlder  ef  Lamb  m  epigram,  unlen  it  were  a  poor  disli, 
faa  PmiylewPoet?  ^jpsel  4t/jf«A|  would  appear  calculated  for  an 
Astrobger,  and  shovUier  of  tMntttm  mrpHsed,  designed  for  a  Sbeep 
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introduction; 


ef&fto^  to  besuching  Sugary  or  sipp  ing  TuHk^)  is  scrupulously 
exact,  even  to  a  grain,  in  his  ingredients;  whilst  Cooks  are 
uointelliorihly  indefinite,  althouorh  they  are  intnisted  with  the 

administration  of  our  food,  upon  the  proper  quality  and 
preparation  of  which,  all  our  powers  of  Body  and  Mind 
depend  ; — their  Energy,  being  invariahlif  in  the  ratio,  of  tlie 
performance  of  the  restorative  process,  i.  e*  the  quantity, 
quality,  and  perfect  dis:estion  of  what  we  Eat  and  Drink. 

Unless  the  Stomach  be  in  good  humour,  every  part  of  the 
machinery  of  Life  must  vibrate  with  languor :— can  we  then 

too  attentive  to  its  adjustment ! ! ! 


CULINARY  CURIOSITIES. 

The  following  specimen  of  the  unaccountalily  wliimsica!  Harlequi- 
nade of  i'ureigu  Kitciieus  U  (fum  "  Lu  Chujjeue'-  Auuveau  C'ui&ioieri 
Paris,  1748. 

A  Turkey/'  In  the  shape  of  "  Fwihali;*  or  «  a  Hedge-hogJ* 
A  Shoulder  of  Mutton/'  in  the  shape  of  a    Bee  Hive,**-^*'  Bao^ 

of  Pigeons,**  ♦*  in  the  form  of  a  Spider,*'  or  iS^mh- Fashion,  or  ^intbe 
form  of  a  Frog,*'  or,  in  **  the  form  of  the  Moon,"  — Or^  to  make  a 
Pig  taste  like  n  Wild  Bonr;*'  take  a  living  Pig,  find  let  him  swallow 
the  following  dritjl>,  viz.  boil  together  in  vinegar  nud  wnt*T,  some  nise- 
mary,  thyme,  sweet  bn<il,  \my  leaves,  and  sage;  when  vou  huve  let 
him  fjwnllow  iliis,  immedialtiy  whip  tiim  to  Death,  and  roast  him 
forlhvviiii.  How  *'  to  still  a  Cocke  ior  a  weak  budie  that  is  con- 
sumed, take  a  red  Cocke  that  is  not  too  olde,  and  beat  him  to  death.'' 
■  'Bee  VHB  BooKB  of  Cooasav,  very  necessary  for  aU  such  as  delight 
tbereiD.  Gatiieied  by  A.  W.  159 1>  p.  12.  How  to  Roast  a  pomnd 
o/'  BoTTaa,  curiously  and  well:  and  to  fares  (the  coUaary  techaScal 
for  to  Huff^  a  boiled  leg  of  Lamb  with  Red  Herrings  aiid  Gailick ; 
with  many  other  receipts  of  as  high  a  relish,  and  of  ns  easy  dlgestioa 
as  the  DeviVs  Venison^  \.  e.  n  roasted  Tiger  slutted  with  tenpenny  Nnils, 
w  the  **  Bonne  Bouche,**  the  Rareskin  Rovvskimowmowskr,  offered 
to  Baron  Munchausen,  **  a  fricns«:ee  of  Pistols,  with  Gunpowder  and 
Aicx>hol  sauce.*' — See  the  Advent  {/res  of  Baron  Mitnchausent  l  lmo, 
1T92,  p.  200  :  and  the  horrible  but  authentic  account  of  AtLDESQie, 
la  IfouBRAY's  Treatise  on  Poultry,  8vo.  1816,  p.  18. 

Bat  the  most  extraordinary  of  all  the  Culinary  Receipts  that  have 
bean  under  my  eye,  is  the  foUowlng  diabolically  cniel  directions  of 
lllsald*s.  Haw  to  roast  and  eai  a  Qooh  alive.'*  Take  a  GOOSE 
or  a  DUCK>  or  some  such  liveli/  crtaturef  (but  a  Goose  is  best  of  all 
for  this  purpose,)  pull  off  oil  her  feathers,  only  the  head  and  neck 
must  be  Spared  :  then  mnke  a  fire  round  about  her,  not  too  close  to 
her,  that  tlie  smoke  do  not  choke  her,  and  that  the  fire  may  not  burn 
her  too  soon :  nor  too  far  off^  that  she  may  not  escape  tee ;  withia 
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the  circle  of  the  fire  let  there  be  set  small  cups  and  pots  full  of  watery* 
wberein  salt  and  boney  are  miDfled ;  and  let  there  be  set  also  cbargett' 
IbUoT  sodden  Apples,  cut  lato  gmall  pieces  in  the  dish.  The  Goose 
must  be  all  lacded,  and  basted  over  with  batter,  to  make  ber  the  more  * 
lit  to  be  eaten,  and  may  roast  (he  better:  put  then  fire  about  ber,  but' 
i!o  not  make  too  much  haste,  when  as  you  see  ber  begin  to  roast ;  for 
by  walking  about,  and  flying^  here  find  there,  beinoj  cooped  in  hy  the' 
fire  that  stops  her  way  out,  the  unwearied  Goosp  is  ke\t  in;  ?Ll'  will 
fall  to  di'ink  the  water  to  quencb  her  thirst  and  ctxil  licr  he  irt,  and  all 
her  body,  and  the  Apple  Sauce  will  make  her  dung  «rd  deaose  and 
empty  her.    And  when  she  roasteth,  uu*i  consumes  inwardly,  always 
vret  ber  bead  and  heart  witb  a  wet  sponge  ;  and  when  you  see  her  giddy 
with  running,  and  be^ln  to  scumble,  her  heart  wants  moisture,  and  she: 
is  roasted  enough.  Take  her  up,  set  her  before  your  guests,  and  she 
will  cry  as  you  cut  off  any  part  6ova  her,  and  will  be  almost  eaten  up 
before  she  be  dead  ;  it  is  mis:hty  pleasnnt  to  behold ! !— See  Weckbb^s 
Secrets  of  Nature,  in  folio,  London,  1660,  pp.  148,  309.* 

"  We  suppose  Mr.  Miznkl  stole  this  receipt  from  thp  kitchen  of  his 
Infernal  Majesty;  probably  it  niii^bt  have  been  one  ul  ilie  liishes  the 
devil  ordered  when  he  invited  Nero  and  Caligula  to  a  feast.— ^.  Cm 
Jvn, 

ThisisaUoreluletl  inBAPTisxA  T'omA^& Natural Ma^ickejfo].  1658, 
p.  32 1.  This  very  curious  (but  not  scarce)  Book  contains  among  other 
strange  triclcs  and  fancies  of  **  the  Olden  Time,''  directioos,  "  Aow  to' 
Roast  and  Boi<*  a  fowl  at  the  same  ttme^  so  that  ow^haJlf  shall  he* 
RoASTBO  and  the  other  Boilbd  aod  if  you  have  a  laeke  of 
Cooks,  how  to  persuade  a  Goose  to  roast  himself!  /" — See  a  second 
Act  of  the  above  Tragedy  in  page  80,  of  the  Gentleman's  iUagasine' 
for  January  1800. 

Many  articles  were  in  vogue  in  the  lllh  rentury,  which  are  now  obso- 
lete. We  add  the  following  specimens  of  the  Ccunarv  Affairs  of' 
J>ATs  OF  York. 

.  Sauce  for  a  Goose,  AM,  1381, 

"  Take  a  faire  panne,  and  set  bit  under  the  Goose  whiil  she  rostes; 
and  kepe  elene  the  gre.se  that  droppes  thereof,  and  put  thereto  a  godele 
^good  deal)  of  Wyn,  and  n  lite!  viric2,iir,  and  verjns,  and  ouyom; 
mynced,  or  pfarlek  J  then  take  the  jroUes  (^ut)  of  the  Goose  and  aiitte 
horn,  and  scrape  horn  clene  in  watrr  and  salt,  and  so  wash  horn,  and 
iiack  bom  sniall,  then  do  all  this  tugedui  in  a  pitlenet  (pipkin)  and  do 
tfaeiete  niisinges  of  coiance*  and  poader  of  pepur  and  of  ginger  and  of 
caneliy  and  hole  olowes  and  maces,  and.  let  hit  bqyle  and  lem  hit 
ibrthe." 

^*  That  unwieldy  marine  animal  the  Foams  was  dressed  in  a  mietj 
of  modesy  salted,  roasted,  stewed,  <fec.  Our  ancestors  were  not  sin* 
j^alar  in  their  partiality  to  if  ,  1  find,  from  an  ingenious  friend  of  mine, 
that  it  is  even  now^        it  90,  sold  in  the  mul»ts  of  most  towns  la 


*  ;See  Note  lo  No.  ^9;  how  to  plnmp  the  liver  of  a  Goose* 
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Portugal ;  tbe  fiesb  of  it  U  iototofi^.liaid  wi  lapcid/'—  WAHBi^ii's 

4»tiq-  CuL  4to.  p.  1,5. 

'*  The  Swan*  was  also  a  disb  of  state,  and  in  iiigh  fashion  when  tbe 
elegance  of  tbe  Feast  was  estimated  by  the  magnitude  of  the  articles 
of  which  it  was  composed  i  tbe  number  consum^  at  the  Earl  of  Nor- 
t|i;Mnberlaii4^s  table,  A.D.  aipoiuted  to  tweD^.''— Nortboii- 
iM(i|iiA]ip  HgmMdBook,  p.  W. 

Tbe  CRAiiVy  was  a  darling  dainty  Id,  WmUm  the  Conqneror^t 
tivdei  and  so  partial  whs  that  monaTcb  to  it,  that  when  bis  priiae 
favourite,  WilUam  Fitz  Osborne,  tbe  steward  of  tbe  household,  served 
him  with  a  Crane  scarcely  half  roasted,  the  Kingf  was  so  hiji^hly  exaspe- 
rated, that  he  lifted  up  his  fist»  and  would  have  stnicken  him,  had  not 
Ifudo  (appointf^d  Dapi/er  imiiie4iAtely  after)  wardeU  off  the*  biovr.  '  — 
Warner's  Antiq.  Cut.  p.  12, 

Seals,  Curlews,  Herons,  Bitterns,  and  the  Peacock — lliat 
iU)ble  bird  the  food  of  Lovers  and  the  meat  of  Lords,'*  were  also  at 
tids  tiine  in  hlfj^h  fubiou^  when  tbe  Baronial  Entertatqments  were  cha- 
fP(Cterfsed  by  a  grandeur  and  pompous  ceremooialy  approaching  nearly 
to  the  magnificence  of  Royalty :  there  wag  flcnvoely  any  Royal  or 
Noble  feast  without  Pecokkrs,  which  were  staffed  with  Spices  and 
Sweetherbs,  roasted  and  served  up  whole,  and  covered  after  dressin^^ 
with  the  skin  and  feathers  ;  tbe  beak  and  comb  gilt,  nnd  the  tail  spread, 
au,d  some,  instead  of  the  feathers,  covereil  it  with  leaf  gold ;  it  was  a 
i^qmmon  dish  on  grand  occasions,  and  continued  to  adorn  the  English 
table  till  the  beginning  of  tbe  seventeenth  century. 

In  Massinger's  Play  of  *'  Hie  City  Madam,''  Holdfast  exdaiminfi; 
iigs^pst  city  luxury,  suys^  ^<  three  fat  wetheis  bruised*  to  make  'sauce 
m  a  single  Feaeoclc/' 

This  Bird  is  one  of  those  luxuries  wfalcb  were  often  sought^  because 
tli^.wein seldom  found:  its  scarcity  and  external  appearance  are  its 
only  recommendation — tbe  meat  of  it  is  tough  and  tasteless. 

Anofhpr  favourite  dish  at  the  tables  of  our  forefather:,  was  a  Pie  of 
slnpendniis  map^itude,  out  of  which,  on  it"^  being  opened,  a  fitK-k  of 
living  birds  flew  iorth*  to  the  iio  small  surprise  and  amusement  of  the 
guests^ 

**  Four-and«twenty  Blackbirds  bakM  in  a  Pie ; 
WJien  the  Pie  was  open'd  the  hlnk  bcfan  to  sing* 
Oh !  what  a  dainty  diib^'tis  fit  lor  any  Kli«.» 

This  was  a  common  Joke  at  an  old  English  Feast  These  animated 
Pies  were  ofll«n  introduced    to  set  on/'  as  Handet  says,  **  a  qoantity 


*  It  h  a  curious  illustration  of  the  de  gfutihis  non  est  dispmtan* 
<fum,  that  tbe  ancients  considered  the  Swan  as  a  high  delicacy,  and 
abstaiHed  from  the  flesh  of  the  GQo$e  as  impure  and  indigestible."— 
MocBAAY  on  FotUtrg,  p.  30. 


.  J       by  Google 


« 


ISTTBODVCTION*  27 

of  barren  spectators  U>  laugii Uiere  is  an  initance  of  a  Dwarf  under- 
going such  an  incnutation*  About  the  year  1630,  King  Charles  aod 
Irifi  ^a«ea  imweiteitQiDed  hgp  tke  Dukt  and  llMbm  of  Bnoktottein^ 
at  Buloigli  OB  the  Hill,  oa.  whMti  ocoaiioa  Jar mniv  HoMoa«  fAa 
Dwarff  ynas  aamd  up  in  a  cold.  Bie.  gae  Walpolb'*  JacMtolM  a/" 
Pmnting,  voL  il.  p.  14« 
The  Baron  OP  Bbef  was  aaotiwr  iavoarita  and  Mbtiaadal  sopport 

of  nl(!  KnGj-Ilsb  Ho's'iiifality. 

Among  the  mosi  jiolished  nation?:  of  the  I5lh  and  J6th  oentiirif^v^  the* 
powdered  (sjil(ed)  Hofwf.,  seeiiis  \o  have  been  a  dish  in  some  eshn'm  : 
GriDKilkiit  herseif  coiil.i  not  escape  the  undistinguishing' fury  ol  the 
Cook.  Don  Anthony  of  Guevera,  the  Chronicler  to  Charles  V.,  give*; 
tbe  foUowinn;  account  of  a  Feust  at  which  he  was  present.  **  I  will  tell 
^am  ao  lye,  I  mro  sadi  kiodef  of  maatat  aataii,  at  ara  wont  to  be 
aeaa,  batnot  eatm— «#  a  Hoaaa  rwuied^a  CATtfn  gely^himAnm  In 
hot  brothe^  Fnoeovs  ffiad/'  Ac, 

While  \m  ara  tbns  coosidering  tbe  curioas  dishes  of  oldeo  tisMS,  we 
will  corsorily  meniion  the  singular  diet  of  two  or  three  nntlons  of 
anfiqiiHy,  noted  by  Herodotus^  lib.  iv.  "  The  ^ntfropAa^t  (the  cannibiili; 
of  the  ancient  world)  greedily  devoured  ihe  carcasses  of  their  fellow 
creatures;  while  the  inoffensive  Cahri  (a  Scyihinn  tribe)  founf^  both 
food  arul  drink  in  the  agret^able  nut  of  tbf  l^iuiit;  riee.  The  Loia^ 
p/tuyi  lived  entirely  on  the  fruit  of  the  IaUu^  'i'rct;.  Tue  sav.yge  Tro  /- 
Iwhfte  esteemed  a  living  8erj)eni  the  most  delicate  of  all  morsi>is ; 
wbila  tbe  caprioioiis  paJale  of  tbe  Zyg\in(iniy  pielemd  tbe^ul^  to 
eveqr  tblai(p''--*T4de  WARMaa's^iifif-  Cml-  P- 135* 

^*  Tbe  ]loiBaB%  in  tbe  lainrioas  psriod  of  tbeir  einpiie»  look  five 
neals  a  day ;  a  BnaJdut  (Jmfaciilum)  ;  a  Dinner,  which  was  a  Mfgfkt 
roeal  without  aigr  ibrmal  piapaiation  (pmuKum)  ;  a  kind  of  7'e/r,  as 
we  should  call  it,  between  dinner  find  supper  {merenda) ;  a  Supper 
(ccpna)y  w  hich  was  their  great  mtml,  and  commonly  consisted  of  two- 
courses  ;  tbe  first  of  meat^,  the  second,  what  we  call  a  Dessert ;  aud  a 
Posset,  or  sr)n)etliiug  delicious  after  supper^  (coj»mi$saiio)*' — Adam's 
Horn.  Antiq.  p.  434  and  447. 

The  RuuiuLLs  usually  begau  liieir  eiilertaituneiiU  wilii  eggs,  and 
aaM  witb  fruits;  hence  A&ovo  csqitb  ao  mala,  from  the  beginning 
to  tbeend.of  supper,  Urnif.      U  3;  6. ;  Cie.  Fam.  bc«  Ml 

nedlsbe8(cvili/fi^'lidd  intiia  bfitbest  esUaiatlan  I7  tbe  Boniens. 
are  enumerated,  Gs/i.  vii.  16.  Hacrob.  Sai^lU  9.  MfBOfH^  v.  79.  lx.4§. 
xi.  63.  <fec.  a  Peacock,  (pavo,  t.  as)  Horat.  Sai,  ii.  2.  23.  Juvatdl  I. 
143.  first  used  by  Hortrnsius,  the  orator,  at  a  supper,  which  be  gave 
when  admitted  into  tbe  college  of  priests,  (aditiali  cana  sacerdotii), 
Pliri.  X.  20.  s.  23,  a  pheasant,  (phasiana,  ex  Phasi  Colc/iidis  Jluvio), 
Martial,  iii.  58.  xiii.  72.  benec.  ad  Helv.  9.  Petron.  79.  Manil.  v.  372. 
a  bird  called  Attaijen  vt4-fna,  from  Ionia  or  Phrygia,  Horat,  Eiwd.  ii. 
64.  MariiaL  xiii.  til.  a  guinea  hen,  (am  Ajray  Horai.  ibid.  OaHina 
Nmmidico  vel  Africam,  Juvenal,  li.  142.  Martial,  xiii.  73.)  a  Melian 
crane;  an  Ambneian  kid;  nightingales,  kueHUa;  thrusbst,  turdi, 
daeksy  geese^  Ac.  ToMACUftOiiy  l»  vifAm),  esf  bicioM,  (ab  Atsrea ;) 
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sMHUages  or  puddings,  Juvenal,  x.  355.  Martial,  42.  9.  Petron,  31^'  ' 

See  Adam's  Rfimnn  AntiqnitieSy  2d  Edition,  8vo.  1792,  p.  447. 

That  the  Kiujltsh  reader  may  be  enabled  to  lorni  some  iden  of  Uie 
beierogeoeous  niessi  s  with  which  the  Roman  Palate  was  deiighted,  I 
introduce  the  following  Receipt  from  Apicius. 

Thick  Sauce  FOR  A  Boiled  Chickivn. — Put  tlie  followiog  in-- 
gfedients  ioto  a  Mortar :  Aniseed,  dried  Mioty  and  Laser  Root^  (simUar 
to  Asafcetida),  cover  them  with  vinegar ;  add  dates ;  pour  in  Iiiqimmen, ' 
Oil,  and  a  small  quantitjr  of  Mustard  Seeds — ^reduce  all  to  a  ptoper 
thickness  with  Port  Wine  warmed ;  and  then  pour  this  same  over  your  ^ 
Ctiicken,  which  should  pteviousiy  be  boiled  in  Anise>seed  water.'' 

Liquamen  and  G^fr?^m  were  synon5'mous terms  for  the  same  thing; 
the  former  adopted  in  the  room  of  the  latter,  abont  the  ao^e  nf  Aure* 
7inn.  \i  was  a  Liquid,  and  thus  prepared  :  The  Gulf  of  laroe  Fish  and 
a  variety  ol  small  Fish,  were  put  into  a  vessel  and  well  salu^d,  and  ex- 
posed to  the  Sun  till  they  became  putrid.  A  liquor  was  produced  in  a 
j«bort  time,  which  being  strained  off,  was  the  Liquamen* — Vide  Listeb 
911  Aj^icium^  p.  16,  notes* 

Essence  qf  Aneh$v9^  as  it  is  usually  made  for  sale,  when  it  has  beeir  '' 
opened  about  ten  days,  is  not  much  unlike  the  Roman  iAqwmen,  See ' 
Ko.  433.  Some  suppose  it  was  the  same  thii^  as  the  Russian  Ctntar^ 
which  is  prepared  from  the  Roe  of  the  Sturgeon. 

The  BriACK  Broth  of  Lacedannon  will  long  continue  to  excite  the 
wonder  of  the  Philosopher,  and  the  disgust  of  the  Fpicure.  What  the 
ingredients  of  this  sable  composition  were,  we  cannot  exactly  ascertain, 
JuL  PoUudJ  says,  the  Lacedaemonian  Black  Broth  was  blood,  thickened 
in  a  certhiu  way  :  Dr.  Lister  (in  Apicium)  i^uppo^es  it  to  have  been 
hogs  blood  ;  if  so,. this  celebrated  Spartan  dish  bore  no  very  distant 
leseroblance  to  the  hUtek-ptuliings  of  our.  days.  It  could  not  he  a  very 
Muring  mess,  sinceadtisen  of  Sgbaris  having  tasted  it,  dedaied  it 
was  no  longer  a  matter  of  astonishment  with  him,  wl^  the  Sparttms 
were  so  fearless  of  death,  since  any  one  in  his  senses  would  much  rather 
die,  than  exist  on  such  execrable  food.  Vide  Athenteumy  L.  iv.  c.  3. 
When  Dionysius  the  Tyrant  had  tasted  the  Black  Brothyhe  exclaimed 
against  it  as  miserable  stuff;  the  Cook  replied — "  It  was  no  wonder, 
for  the  sauce  was  wanting,''  **  What  sauce?**  snys  Dionys  us.  The 
answer  was,—-'*  Labour  nnd  ejrerci.se,  hvnger  and  thirbtj  these  are 
ths  sauces  we  Lacedamoniana  ust,  and  tiiey  make  the  coarse&l  fura 
agreeable.  .  Ciciro,  3  Tuscul. 


INVITATIONS  TO.  DINNER. 


In  "  the  affairs  of  the  Mouth'''  the  strictest  punctuality  is 
indispensable ; — the  Gastronomer  ought  to  be  as  accu- 
rate an  observer  of  Time»  as  the  Astronomer.    The  imst 
*  4day  produces  fatal  and  irrepavable  Misfortunu. 

Almost  all  other  Ceremonies  and  Civil  Duties  BMiy  be 
put  off  for  several  hours  without  much  ineonvenience»  and 
.all  may  be  postponed  without  ahK)h]te  Danger.  A  little 
Delay,  may  try  tne  patience  of  those  who  are  waiting;  but 
the  act  itself  will  be  equally  perfect  and  equally  valid. — Pro- 
<>rastination  sometimes  is  rather  advanta9;cous  than  prejudi- 
cial. It  ^rives  time  for  Reriection — and  may  prevent  our 
taking  a  step  which  would  have  made  us  miserable  for  Life; 
<the  of  a  Courier  has  prevented  the  conclusion  of 

a  Convention,  the  signing  of  - which  might  have  occastoned 
the  ruin  of  a  Nation. 

'  If,  from  Aflfoirs  the  most  important,  we  descend  to  our 
Pleasures  and  Amusements,  we  sliall  find  new  arguments 
in  support  of  our  assertions.    The  putting  off  of  a  Rendez- 
vous, or  a  Ball,  &;c,  will  make  tbein  the  more  delightful. 
.  To  hope  is  tD  .  enjoy, 

Man  never  is,  but  always  to  be  blest.'' 

The  anticipation  of  Pkasure  waruis  our  imagination,  and 
keeps  those  feelings  alive,  which  Possession  too  often 
extinguishes. 

<<  'Tis  Expectation  only  makes  us  blest ; 
j0n^iR«it^di§appoiDt&  us  at  the  best." 

■ 

Dr.  Johnson  has  most  sas^aciously  said :  Such  is  the 
state  of  Life,  that  ?io/ie  are  happy,  but  hj  the  anticipation  of 
Change:  the  change  itself  is  nothing;  when  we  have  made 
it,  the  next  wish,  is  immediateljr  to  change  again." 

However  singular  our  assertions^  may  have  at  first  ap- 
peared to  those  who  have  not  considered  the  subject,  we 
hope  by  this  time  we  have  made  converts  of  our  readers,  and 
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convinced  the  Amateurs  de  Bonne  Chire**  of  the  truth 
and  importance  of  our  remarks ;  and  that  they  will  remem- 
ber, that  Dinn  er  is  the  only  act  of  the  day  which  cannot  be 
put  off  xi'ith  Impunity^  for  even  five  minutes. 

In  a  well  regulated  family,  all  the  Clocks  and  Watcljes 
should  agree ;  on  this  depends  the  fate  of  the  Dinner ;  what 
wouid  be  agreeable  to  the  StoTnacky  and  reetorxdwe  to  the 
Syetem^  if  served  at  FlfB  oVfodk,— ^(  teumoiabk  emd  in- 
nutrUiee  aiktindige^iUe  at  KQViimmrAm* 

The  Ditrin^  room  ahonid  be  fcriNshed  with  a  ji^ood  going 
clock ; — ^the  space  over  the  Kitchen  fire-place  with  another, 
vibratino;  in  unison  with  the  former,  so  placed,  that  the  Cook 
may  keep  one  Eye  on  the  Clock,  and  the  other  on  the  8pit, 
&c.  She  will  calculate  to  a  minute  the  time  required  to 
roast  a  Isige  Capon  or  a  little  Lark,  and  is  e({aBUy  atteiitive 
to  the  degree  of  heatt  of  tier  ^ove,  and  the  thne  her  Smt 
remains  on  it,  when  to  withdraw  the  Bakings  from  the  <Men» 
the  Boast  from  the  spit,  and  the  Stcfw  from  the  pMi* 

With  all  our  Love  of  punctuality,  the  first  cowsideratfen 
must  still  be,  that  the  Dinner  "  be  well  done,  when  'tu 
done.'** 

It  is  a  common  fault  with  Cooks  who  are  anxious  about 
Time  to  overdress  evenj  f^tn^— the  Quests  had  better  wait 
than  the  Dinner — a  little  delay  will  improve  their  Appetite 
bat  if  the  Dinner  waits  for  the  Guests,  ift  will  be  deterierated 
every  minute : — ^The  Host  who  wishes  to  «»tertiiin  his  frienJb 


*  **  D  y  a  (rois  sortes  d'appetits  ;  celui  que  I^od  eprouve  u  jedne; 
sentttitin  1mperiea9e  qui  oe  ohfcane  poSot  sar  le  meti,  et  qui  tous  fait 
veofr  r«att  a  la  boucbe  Ik  Taspect  d'un  bon  ragoClt.  Je  le-eomparesiu 
d^r  imp^ueuK  d\Ki  jeone  bomme  qui  foit  soorire  la  hwfM  qu^il 
aime.—  Le  ^ecofuf  appetit  est  oelui  quel'oQ  lessent  lorsque,  s'^tani  mif 
a  table  fans  fnim,  on  a  deja  goO(^  d'implat  succulent,  et  qui  a  consRcrft 
le  proverbe,  Vappetit  vicnt  en  mangeunt,  Je  rassimile  k  T^tal  d*un 
mari  dont  le  coeur  tiede  s'ecbaufife  aux  premifires  caresses  de  sa  femme. 
—  Le  trftisihuf  appptit  oelui  qu'excite  un  mets  delicieux  qui  parait 
a  lu  llji  U'un  repas,  lorsque,  i'e.stomac  satisfait,  rhonime  solne  allait 
quitt^^r  la  table  suns  regret.  Cehii-la  troiive  <fon  emhleme  dnns  les  teiix 
du  Ubertinnge,  qui,  quoique  illusoires,  iuui  iuiUre  cependniit  quelques 
|ikim«  rMb.  Ia  conaoiMance  de  eette  n^tapbysique  de  I'appetU  dolt 
l^iiider  la  Cuisloier  faabUfe  dans  la  composition  du  premier,  do  seoood,  et 
dii  troi«i^me  service*'^— Cvm  Gastroinemiquey  p.  04. 
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with  food  perfecfly  well  dressed,  while  he  most  earnestly  en- 
delivoiirs  to  iTtipfess  on  their  ibixidB  the  importtoce  of  oeinis; 
pim^tiftl  to  the  kjppbmted  hcmr^— still  allolrliisCddklt 
^quamr  of  anlioifr'B  pfiKb* 

Tte  old  Ada^  th^  «««he  %e  is  dftcfh  big^r  than  iHe 
Belly,'*  is  often  verified  by  the  ridiculous  vanity  of  tlK>se, 
who  ivish  to  wkke  an  appearance  above  their  fortune — 
nothing  can  be  more  nnnous  to  ^eal  Comfort  than  the  too 
common  custom  of  setting  out  a  table,  with  a  parade  and 
a  profusion,  mnsuited  not  only  to  the  circumstances  of  the 
Hc^  but  to  the  number  of  the  Gu^^: — or  more  fatal 
to  tHie  llospitalifV,  than  ttte  Aidtii^icky  df  dishes  which 
luxury  has  Mri^  ^isUdkisiMe  ttt  itib  ^Mm  df  tiie  Oreat,  the 
WMfh^^na  fh^  Oil^llottb*'-^^  Utef  ^Iteft,  neither 

great  nor  wealthy. 

Such  pompous  prepaiation,  ifisledd  of  bein?  a  compliment 
To  our  Guests,  is  uotliing  better  than  an  indirect  offence ; 
it  is  a  tacit  insinuation,  that  it  is  absolutely  necessary  to 
fmnde  such  delicacies  to  bribe  the  de^vity  of  their  palates, 
when  we  desire  the  fdea^a^e  df  their  eompaEDy,  and  t^at  So- 
dety  in  Eii^nd,  ifdw,  must  be  purdul^  tft  the  sam6  priice 
Swift  told  Popb,  he  was  obliged  to  pay  for  it  in  iFelaod-^ 
**  4  'shoutd  bafdly  prevail  to  €nd  on*  visitolf,  if  I  Were  not 
able  to  hire  him  with  a  bdttle  of  Winfe*"  Vide  Slvfrr 's 
Leltei-8  to  Pope,  Jdy  ICHtfc,  1732. 

When  t^ice  as  much  Cooking  is  undertaken  as  there  are 
Servants,  or  conveiriences  in  the  Kitchen  to  do  it  properly. 
Dishes  must  be  dressed  long  before  the  Dinner  hour,  and 
stand  by  spoiltnr— the  poet  Cook  laises  telr  credit,  iAid  the 
poor  guests  get  fidigesdons.  Why  prepare  for  ekht  or  ten 
fWeiub,  more  than  sniBcient  for  twenty  or  thirty  Visitors  ? 
**  Enough  is  as  good  as  a  and  a  prudent  provider, 

who  sensibly  takes  measure  of  the  Stomachic,  instead  of  the 
Silly  ocular,  appetite  of  his  Guests,  may  entertain  his 
Friends, — ^three  times  as  often,  and  ten  times  as  well. 

It  is  your  Senseless  second  courses — ridiculous 
variety  of  wiNBS,  Liqueurs,  Ices*,  Desserts,  &c.— which 

•  SwiUing  cold  Sod  ft  Jf^^/fT  immediately  after  eating  a  hearty  dio- 
fier,  i<;  nnothervery  unwholesome  custom— take  aood  Ginger  Beer  if 
foil  are  thirsty,  aod  don't  like  Sir  Joiin  liurleyconi's  cordial. 
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.lure  served  up  merely  to  feed  the  Eye,  or  pamper  palled  afv 

.  petite  that  overcome  tlie  Stomach,  and  paralyze  Digestion ^  and 
.  seduce  **  children  of  a  larger  Growth  "  to  sacrifice  the  health 

and  comfort  of  several  days,^ — for  the  Baby-pleasure  of  tick- 
.ling  their  tongue  for  a  few  miautes,  with  Trifles  and 
^Custards  ! ! !  &c.  &c. 

*^  Indigestion  will,  sometimes  over'ake  .the  most  ex- 
.perienced  Epicure;  when  the  gustatory  nerves  are  in  good 

numour.  Hunger  and  Savoury  Viands  will  sometimes  seduce 

the  Tongue  of  a  Grand  Goutmand**  to  betray  the  interests 
.of  his  Stomach  in  spite  of  his  Brains. 

•*  On  such  an  unfortunate  occasion,  when  the  Stomach 
» sends  forth  eructant*  siirnals  of  (distress,  the  Peristaltic  Per- 
■  stiaders  are  as  agreeable  and  etiectual  assistance  as  can  be 

offered ;  and  for  delicate  Constitutions,  and  those  that  are  im- 
;paired  by  Age  or  Intemperance,  are  a  valuable  Panacea. 

They  derive,  and  deserve  this  name,  from  the  peculiar 
.mildneiEs  of  their  operation.  One  or  two  very  gently  increase 

the  action  of  the  principal  viscera,  help  them  to  do  their 
.work  a  little  faster,  and  enable  the  Stomach  to  serve  with 

an  ejectment  whatever  oHeods  it,  and  move  it  into  the 
.Bowels. 

**  Thus  Indigestion  is  easily  and  speedily  removed, — w^p- 
pett^e  restored,— (the  months  of  the  absorbing  vessels  being 
cleansed]  Nutrition  is  facilitatedy—and  Strength  of  Body,  and 
fEnergy  of  Mind,  are  the  ha|)p)  results/'— See  "  Peptic 
pRECBFTS,"  from  which  we  extract  the  following  prescript 
:  tion— 

,    To  make  Forty  FiiiusTALTic  Persuadkks, 
Take 

Turkey  Rbobarti,  finely  pulverized— two  drachms. 
Syrup,  (by  weigh j)  one  drachm, 
Oil  of  Camiwsy,  ten  dro|M  (minims) 
Made  into  Pills,  eacb  of  wbicb  will  coptyn  Thtte 
Graim  Rhubarbs 

r  ' 

*  The  Sfrong  Peppermint  or  Ginger  Lotettge^,  msde  by  Smith, 
Fell  Street,  Wood  Street,  Cheajiside,  are  «d  excellent  help  for  ihat  flatQ* 
lenre  with  which  some  aged  and  Dyspeptic  people  aie  afflicted  three  or 
tour  hours  after  Dinner* 
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:  '*tt  The  DosE  OF  the  Persuaders  mtist  be  adapu  J  to  the 
"  roust  initio  i^al  peculiarity  of  the  Patient — when  you  wish  to 
accelerate  or  augment  the  Alvine  Exoneration — take  two — 
three — or  more,  according  to  the  effect  you  desire  to  produce 
'  ^Twa  Fiffs  will  do  as  much  for  one  person,  as  Jive  or  six 
will  for  another ;  they  will  generally  very  regularly  perform 
what  you' wish  to  day,— withhut  interfering  with  what  you 

•  hope  will  happen  to-morrow ; — and  are  therefore  as  cotive- 
nient  an  argument  against  Constipation  as  auy  we  are  ac- 

.quamted  witli. 

"  The  most  convenient  opportunity  to  introdncc  them  to 

the  Stomachy — is  early  in  the  morning,  when  it  is  unoccu- 
'  pied,  and  has  no  particular  business  of  Digestion,  &c.  to  aUend 
*to— i,  e.  at  least  hadf  an  hour  before  breakfast.  Physic  must 
-never  interrupt  the  Stomach,  when  it  :is  busy  in  digesting 

Food. 

**  From  two  to  four  Pefsuadefs^^Wl  generally  produce  one 
additional  motion,  within  twelve  hours.    Tliey  may  be  taken 

•  at  any  time  by  the  most  delicate  Females,  whose  constitutions 
iire  so  often  distressed  by  constipation — and  destroyed  by  the 
drastic  purgatives  they  take  to  relieve  it." 

'The  Cloth*  should  be  laid  in  the  Parlour^  and  all  the  para- 
-phemaiia  of  the  dinner  table  completely  arranged,  at  least 

•  half  an  hmir  before  dinner  time* 

The  Cook's  labdur  will  be  lost,  if  the  Piarlour  table  be^not 
ready  for  action,  and  the  Eaters  ready  for  the  Eatables,  which 
the  least  delay  will  irreparably  injure: — therefore,  the  Gour- 
mand will  be  punctual  for  the  ^ake  of  gratifyincr  his  ruling 
passion;  the  Invalid,  to  avoid  the  danger  of  encounter- 
ing an  Indigestion  from  eatins:  ill-dressed  food;  and  the 
Rational  Epicure,  who  happily  attends  the  Banquet  with 

iii«fis  sana  in  corpcre  «ano,''  will  keq^the  time  not  only 
for  these  strong  treasons,  but  tfaat  he  may  not  lose  the  advaif-^ 

«  ^  r  r  I  ^  -     '      1    1^--   -    •■  ■        >    "I        "      "f  -     -  III   .-^  ■  .        |„  - 

*  JL^  GrmulJ^mmeUerf  or  Chief  Bctlbs,  in  former  times  wus  ex* 
peeled  to  be  especinlly  accomplisbed  in  the  Art  of  folding  Table  Linen—' 
so  as  to  lay  his  napkins  in  different  forms  every  day — these  transforma- 
tions are  pHrticnlnrly  described  in  Rosen's  Tn«;trnctions  for  thf»  Officers  of 
the  Mouth,  1()8'2,  p.  Ill,  <fec.  **  To  pleat  m  napkin  in  the  form  of  a 
i'ockle-Shell  Double.'* — "  Ih  the  form  of — Hen  and  Chickens"—**  shape 
of  two  caper  s  in  a  Pye''— K)r  like  a  Dog  with  a  Collar  aboutbis  Neck** 
~and  many  oliier  oibers  equally  whimsical. 
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tage  of  being  introduced  to  the  other  Guests.  He  considers 
not  only  what  is  on  the  Table,  but  Who  are  around  it.:  his 
principal  inducement  to  leave  his  owa  Fire-skle^is  the  charm 
of  agreeable  and  instructive  Society,  and  the  opportunity  ^i' 
nakmgcGnnexioiiB,  which  may  augment  the  interottand  en- 
joyment of  existence. 

It  is  the  most  pleasing  part  of  the  Duty  of  the  Easier 
the  Feast,  (especially  when  the  Guests  are  not  very  nume- 
rous,*) lo  take  advant^e  ut  these  moments  to  introduce  them 
to  one  another,  naming  them  individually  in  an  audil)le  voice, 
and  adroitly  laying  hold  of  those  ties  of  acquaintanceship  or 
profession  which  may  exist  between  them. 

This  will  much  augnent  the  pleasuresof  the  Festive  Bomei^ 
which  it  is  indeed  as  indtpensablea  Prelude,  as  an  Over-* 
ture  is  to  an  Opera :  and  the  Host  will  thns  acquire  an  addi- 
tional claim  to  the  <;Tatitude  of  his  Guests.  We  urge  this 
point  more  strongly,  because,  from  want  of  attention  to  it,  we 
have  seen  more  than  once,  persons  whom  many  kindred  ties 
would  have  drawn  closely  together,  pass  an  entire  day  without 
opening  their  lips  to  each  other,  because  they  were  mutnally 
ignorant  of  each  other*s  names,  professions  and  pursuits. 

To  put  an  eai  at  once  to  all  Ceremony  as  to  The  Ordet  tn 
which  the  OueeU  are  to  Sii^  it  will  save  much  time  and  trouble 
if  the  Mistress  of  the  Mansion  adopts  the  simple  and  elegant 
method  of  placing  the  name  of  each  Guest  in  the  plate  which 
is  intended  for  him. — This  procpedinor,  wiil  be  of  course  the 
result  of  consideration,  and  the  Host  wUl  place  those  together 
who  he  thinks  will  harmonize  besU 

Le  Jcmmal  des  Dames  informs  us,  that  in  several  faahioiir 
tble  houses  in  Paris,  a  new  arrangement  has  been  introduced 
m  placing  the  company  at  a  Dinner  table. 

**The  Ladies  #|st  take  their  places,  leaving  intervals  fiwthe 
Gentlemen ;  after  being  seated,  each  is  desired  to  call  on  a 
p;entleman  to  sit  beside  her ;  and  thus  the  Lady  of  the  house 
is  relieved  from  all  embarrassment  of  Etiquette  as  to  rank  and 
pretensions,"  &c. 

 291  ,  ^ 

*  **  Depato  loDg-temps  le  nonilNre  des  GdLces  ou  celui  des  Muses  a 
f«gl£  les  dtnen  aimabtes;  passe  ee  dernier  nombre  il  n'y  a  plus  ai  liitt- 
mii^.  Hi  oonvenatioD  g6i^iiile.''*-C0iir«  GMrenemifitg,  p.  S 1 1« 
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But  without  doabt,  sa^s  tte  JouriuAi^  dkis  method  has  iU 

inconvenience!?. 

It  may  happen  that  a  bashful  Beauty  dare  not  n^tne  the 
object  of  her^e(MTt  wislies,  and  an  acute  observer  may  deter- 
mitie,  from  a  single  giance»  that  the  elecibd  is  ii6t  always  the 
chosen 

If  the  Party  is  large*  the  Founders  of  the  Feast  rtiay  sit  ia 
the  middle  ox  the  &ble,  instead  of  at  eabh  end,  thus  they 
will  enjoy  the  pleasote  of  attebdin^  equally  to  all  their  Friends, 

and  being  in  some  degree  relieved  from  the  occupation  of 
Carvuig,  will  have  an  opportunity  of  administering  all  those 
little  attentions  which  contribute  so  much  to  the  comfort  of 
their  Guests. 

If  the  Guests  have  any  respect  for  their  Host,  or  prefer 
a  well'dre&sed  dinner  to  one  that  is  spoiled,  instead  of  coming 
half  M  hMr  HjhsTf  they  will  take  care  to  make  their  appi^li^* 
ance  a  quarter  of  dn  hiur  befyre  the  time  appointed. 

The  operations  of  the  Obok  ate  governed  by  the  Clock : 
the  moment  the  RoastSj  ^  c.  are  ready,  they  roust  go  to  the 
table,  if  they  are  to  be  eaten  in  perfection. 

An  invitation  to  come  at  Five  o'clock  seems  tobe  e^nerally 
Uliderfitood  to  mean  iSVx ;  Five  precisely,  half  past  Five; — 
amd  iW)*r  LATisR  than  Five,  (so  that  Dinner  may  be  on  the 
tabte  within  five  minutes  after,  allowing  this  for  the  ^riattOH 

of  watehes,)  flVft  0*CLOCK  EXACTLY. 

Be  it  knoum  to  all  Loffoi  Subjei^  of  the  Empire  of  GocO^ 
limng  that  the  COMMITTEE  of  TASTE  have  utianimously  re- 
solved, that  "  an  Invitation  to  eta.  beta.  pi.  must  be  ui 
Writing^  and  sent  at  least  ten  days  before  the  Banquet — 
mil  muMt  be  answered  in  Writing  ( as  soon  as  possible  after  it 
is  received  J — within  Twenty-four  hours  at/easC — especially 
if  it  be  hot  accepted— then,  iti  addition  fo  the  usual  comph- 
ideftlary  expressiofiis  of  tbdnks,  &c.  the  beiit  posi^ible  reasons 
must  be  assigned  for  the  non-acceptance,  las  a  particular  J)re- 
enoagement,  or  severe  indisposition,  &c.  Beforfe  the  bearer 
of  It  delivers  it,  hfe  should  ascertain  if  the  person  it  is  directed 
to  is  at  home — if  be  is  not,  when  he  will  be — and  if  he  is 
not  in  town  to  bring  the  sumfnons  bnck. 

Nothing  can  be  more  disobliging  than  a  refu^^al  which  is 

m  mounded  on  sdme  very  istrong  aiid  nnavoidable  cause,-^ 
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.except  not  coming  at  the  appointed  hour ; — *^  according  to 
'•*lhe  Laws  of  Convivialitv,  a  certificate  from  a  Sheriff's  Offi- 
cer,  a  Doctor,  or  an  Undertaker,  are  the  only  Pleas  which 
are  admissible.    The  duties  which  Invitation  imposes  do 
,    not  fall  on]y  on  the  Persons  mvited,  biu.  like  all  other  So-- 
♦*  cial  duties,  arfe  reciprocal* ' 

,      As  he  who  has  accepted  an  Invitation  caQOOt  disengage 
himself  from  it ;  the  Master  of  the  Feast  cannot  put  oft  the 
«*  entertainment  on  any  pretence  whatever.  '  Urgent  Busi- 

'**  ness, — Sickness, — not  even  Death  itself  can  dispense  with 
**  the  obligation  which  he  is  under  of  giving  the  Eniertain- 
ment  for  which  he  has  sent  out  invitations,  which  have 
"  been  accepted ;  for  in  the  extreme  cases  of  compulsory 
Absence,  or  Death,  his  place  may  be  filled  by  his  Friend  or 
Executor.'* — Fide  le  Manuel  des  Amphitryonsy  8vp, 
JRom,  1808»  et  iJours  QaOrononiique^  1809 ;  .to  which  the 
reader  is  referred  for  further  Instructions* 

Jt  is  the  least  Punishment  that  a  blundering  ill^hred 
,  Booby  can  receive,  who  comes  half  an  hour  after  the  time  lie 
was  bidden,  to  find  the  Soitp  removed,  and  the  Fish  cold: 
.  moreover,  for  such  an  otfence,  let  him  also  be  midcted  in  a 
^pecuniary  Penalty,  to  be  applied  to  the  fund  for  the  be- 
* jjifEFiT  OF  DECAYivD  COOKS.    This  IS  the  least  punishment 
^  that  cat)  be  inflicted  on  one  whose  silence,  or.  violation  of  an 
engagement  tends  to  paralyze  an  entertainment,  and  to  draw 
his  friend  into  useless  expense. 

BoiLEAU,  the  French  satirist,  has  a  shrewd  observation  on 
,  this  subject.    '*  I  have  always  been  punctual  at  the  hour  of 
**  Dinner,*'  says  the  Bard,  *'  for  1  knew,  that  all  those  whom 
I  kept  waiting  at  that  provoking  interval,  would  employ 
^*  those  unpleasant  moments,  to  sum  up  all  my  faults.— 
P  BoiLEAU  is  indied  a  man  of  Genius^a  veiy  honest  man  ; 
J**  but  that  dilatory  and  procrastinating  way  he  has^t  into, 
'    would  mar  the  virtues  of  an  An^ieL*' 

There  are  some  who  seldom  keep  an  appointment— we 
<?an  assise  them  they  as  seldom     'scape  without  whipping;," 
jmd  exciting  those  murmurs  which  inevitably  proceed  ivuin 
the  best  rpjulati  d  Stomachs,  when  they  are  empty  and  impa- 
.licut  to  he  filled.     '  •    —  • 

Ibe  mostamiable  Animals  when  hungry,  become  ill-tem- 
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pered— our  best  Friends  employ  the  time  tbey  are  kept  wait- 
ing, in  recollecting  and  repeating  any  real  faulta  we  have, 
and  attributing  to  us  a  thousand  imaginaiy  ones. 

lU-'bred  Bmngsy  who  indulge  their  own  caprice,  regardless 
bow  they  wound  ihe  feelings  of  others,  if  they  possess  bril- 
liant and  useful  talents,  may  occasioiiallv  be  endured  as  con- 
venient Tools;  but  deceive  theinselves  sadlv,  even  thoucrh 
they  possess  all  the  Wisdom,  and  ail  the  Wit  in  the  World, 
if  they  fancy  they  can  ever  be  esteemed  as  Friends, 

Wait  for  no  One — as  soon  as  the  Clock  strikes,— -say 
Grace,  and  b^in  the  Business  of  the  Day— 

And  pood  Diiz:esticjii  ^i^toii  Appetite, 
And  Health  uu  boUa.^' 

That  the  intricate  Old  Canon  «r  Nan  Nobis"  should 
still  continue  to  exclude  all  other  Graces, — ^has  excited  my 
astonishment,  ever  since  I  first  heard  it  some  Thirty  Years 

ago,  when,  thoui^ht  I,  can  anything  be  more  Barbaiuus  than  to 
sing  in  a  Foreign  Tongue,  of  which  not  One  in  Ten  of  those 
who  sing,  and  not  One  in  an  Hundred,  of  ihose  who  Hear, 
understand  One  fFord  in  Ten  off  Moreover,  to  complete 
this  extreme  Ahsurdity — the  composer  has  contributed  his 
utmost  to  involve  these  LoHn  words  in  the  most  absolute 
obscurity,  by  setting  them  in  the  form  of  a  Fugue,  which 
(however  pretty  it  may  seem  to  th^  Eye  and  Ear  of  a  subtle 
contra] )iintist)  as  each  singer  pronounces  a  different  Wordy 
the  Scuse,  is  thereby,  as  confused  as  Sounds  are  in  a  Duicii 
Concert,  where  each  man  Sinsfs  a  different  Sons: ! — ^!^o\vever, 
this  composition  is  considered  such  an  indispensable  part  of 
the  ceremonial  of  Public  Dinners,  that  it  has  been  calculated 
that  the  good  people  of  Great  Britain  do  not  pay  less  than 
TBN  raoirsAND  poirNDS  a  Year  for  the  performance  of  i^( ! 

Devotion  is  not  excited  by  cramp  Discords  or  difficulties 
of  Execution  —  Uaydn  declared  that  the  most  sublime  effect 
he  ever  heard  produced  hy  Music,  was  wlien  he  attended  the 
Annual  Meetinc^  of  our  Charity  Children  in  iSt.  Paul's,  when 
tbey  all  sung  m  Unisoiu 

When  I  last  read  through  "  The  New  Testament,*'  I 
was  prompted  by  the  words  in  the  19th  Verse  of  Chapter  xiv* 
of  St.  FauPs  first  Epistle  to  the  C!orinthiana  t6  compose 


I 


'*  I  h9A  rather  Bpetk  Fife  wordi  with  my  UodcrtUndinf ,  tbat  by 

my  Voloo  1  might  toach  others  also,  than  Ten  Thousand  W(»rd8  in  an 
Unknown  Tongue."— rcr#^  Id  0/  Cho^.  XIV,  of  Ht.  First 
Epiitle  to  the  Corinthiam. 

*•  Sing  ye  Praises  with  Understanding.  '— P#a/ro  XLVIL 

The  Music  Composed  by  Wi^iam  Kitchiner,  M.I).,  Author  of  the 
"  Art  of  Invigorating  aq^Hrolunging  Lite,"  and  £diioi  of  the 
Nationil  floogi  of  BoglKd/  &e.  &e.  Ac^hrittniM  VS». 


3 


i 


Praisf  CrOdf  frttu 


i 


^ihj.  


1   


l*raiio  God! 


1 


Whim,  jSl  Msf»nmf9 

Xainnred  m  Wood  bgr  J«  LIB»  7t  CiiloB>pl«co>  CiqMOOtf* 
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Ma^njers  Make  the  Man. 

Good  S^ners  Ime  often  madte  the  Porttme  of  toany, 

who  have  had  nothing  else  to  recoinmi;iid  them  : 

III  Manners  have  as  otieii  marred  the  hopes  of  those  who 

liave  had  every  thinsf  else  to  advance  them. 

These  regulations  may  appear  a  little  hgoroos  to  those 

phl^matic  philosophers, 

**  "Who,  past  all  pleasures^  damn  the  joys  of  sense, 
"With 

and  are  incapable  of  comprehending  the  Inipurlance  (t  spe- 
cially when  many  are  invited)  of  a  truly  hospitable  Entertain- 
ment :  but  Genuine  ConnoissPMrs  in  the  Science  of  Good 
Cheer  will  vote  us^Thaojp  for  our  endeavours  to  initiate  well- 
disposed  AnnalteuTS* 

*  9CARVING. 

Ceremony  J^oes  not  in  anything,  more  commoflly,  and 
completely  tnuviph  overtComfort,  than  io  the  administratioQ 
of  "  tli  Honors  of  the  tabkj^ 

Those  who  serve  01$  the  Loaves  and  Irishes  seldom  seem 
to  understand  that  .lie  is  &\v  best  Carver  who  fills  the  plates 
of  the  greateal  number  of  Guests,  in  the  least  portion  of 
time.  • 

To  effect  this,y£^/  the  plates  and  send  them  round — instead 
of  asking  each  Individual  if  they  choose  Soup,  Fish,  kc.  or 
what  particular  part  they  prefer,  for  as  they  cannot  all  be 
CtoMers.  you  will  th«.  escape  making  any  mtridioos  dk- 
unctions. 

A  dexterous  Carver,*  (especially  if  he  he  possessed  with 
that  determined  enemy  to  Ceremony  and  .Sauce,  a  keen  appe- 
tite,) will  help  half  a  dozen  people  in  half  the  time  one  of 
your  would-be-thought  polite  folks  wastes  in  making  civil 
iaces,  &;c.  to  a  single  Guest* 

It  would  save  a  great  deal  ofTimt^  Sfiu  if  Poultry,  espe^ 
cially  large  Turkeys  and  Geese,  were  sent  to  table  ready  cut 
up.  (No.  530,)*' 

'  ■ 

*  Is  Dajs  of  Tom  Le  Or «md  Bender  Tfmuikmt^**ot  the  Mastbr 
C^af  x«,  was.tke  aeit  Oiftctr  of  tfae  Uouih  In-mn^  to  tbe    MaUrt  4' 


40 


CARViSG, 


FfSH  that  is  fried  should  be  previously  divided  into  sucll 
portioTi'?     tire  fit  to  hflp  at  tal)U' — see  (No.  145.) 

A  prudent  Carver  will  cut  fair  ;*  and  observe  an  equitable 
distribution  of  the  Dainties  he  is  serving  out — and  regulale 
his  helps,  by  the  proportion  which  his  disb  bears  to  the  niim- 
,ber  he  has  to  divide  it  amongst,  taking  into  this  reckoning 
the  quantum  of  Appetite  the  several  guests  are  presumed  to 
possess. 

•*  Study  their  Genius,  caprices,  Gotlt^ 
*^*They,  in  roturn,  may  haply  stihly  you  : 
**  Some  wish  a  Pinion,  some  prpler  n  Tip?^, 
^  Some  for  a  Mprry-fhoueht,  or  Sidesbonr  i>  -t-^ 

The  winffs  of  Fowls,  (beii  siio^s  ol"  the  rouri  *, 
**  The  trail  ol  Woodcock,  of  CodlUii  ll^e  sound, 
*^  Let  sirict  impart mlity  pre^idi*^ 
*'  Nor  freak,  Dorfa?our|  nor  nffcption  ^{j^eJ'* 

^    FfoM^  Ba  xqo  ET. 

The  Guest  who  wishes  to  ensure  a  hearty  wdcone,  and 
treqtient  invitation  to  the  board  of  iiospitalitvyi  may  calculate 

thai  tlie  "  easier  be  is  pleased  the(fftencrhe  tvill  be  invited 
instead  of  uiiblushingly  demandin^of  the  fair  Hostess  that  the 
primo  iii-hiV^  of  every  disb  be  piit'on  your  plate, — receive 
(if  not  v^ith  pleasure — or  even  content)  with  the  liveliest  ex- 
pressions of  thankfulness  whatever  is  presente*d  to  you — and 
forget  not  to  praise  the  Cook,  and' the  same  shall  be  reckoned 
"unto  you  even  as  the  praise  of  the  Mistress. 

The  Invalid  or  the  Epicure^  when  he  dines  out/  to  save 
trouble  to  his  friendly,  may  carry  with  him  a  portable  Maga- 
ziNE  OF  TASTii.    (See  No.  463.) 


Mttdy**  and  tbe  tecbniciil  terms  of  bis  Art  were  as  singular  as  any  of 
tbose  wbich  (Nmament  ^  Grose's  ClaMical  Slanir  Dictionary/  or  tbe 
Gipsies  Gibberish the  only  one  of  these  old  phrases  now  in  common 
useiSt  **  cut  up  (be  TnnKBT,  -^we  are  no  lon^r  desired  to  disftgnre 

n  Pfacock" — "  uTibntce  a  DrcK nnlaee  a  Coney*' — "  tame  n 
Crab'*— **  tire  nn  Egg"— oud  **  spoil  tbe  IIen,'*  Ac— See  Isutrut" 
iimsjor  the  Officers  of  the  Mouthy  by  Rose,  16,S2. 

•  Thos*^  in  the  Pa>lour  .should  rt^coUect  Ujb  iuiportance  of  >el'i!)3^  a 
jfood  example  to  t  hdr  friends  at  tbe  second  table.  If  thej-  cut  />t  t«</— 
Meat — Cheese,  Ac.  fairly,  it  will gp  twice  as  fnr  as  if  tbey  hack  antl 
mangle  It*— «s  if  fbey  bad  not  balf  io  mwh  consideration  Ibr  those 
in  Hie  Kitchen  as  a  good  SporUnwo  Iim  for  bis  Dogs.  * 
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If  he  does  not  like  his  fare,  he  may  console  himself 
with  the  reflection,  that  he  need  not  expose  his  Mouth  to 
the  like  moitiHca'ion  again; — Mercy  to  the  feelings  of  liie 
Mistress  ot  the  Mansion,  will  forbid  his  then  appearing 
otherwise  than  absolutely  delighted  with  it,  notwith&laadiBg 
it  njay  be  his  extreme  antipathy/' 

If  be  likes  it  eyer  so  little,  be  will  find  occaaipn  10 
congratulate  himself  an  the  advantage  his  digestive  organs 
will  derive  from  his  makin?  a  n>odf  rate  dinner,  and  consola-^ 
tion  from  contemplating  the  double  relish  he  is  creating  for 
the  following  meal,  and  anticipating  the  (to  him)  rare  and 
delicious  zest  of  (tl  at  best  sauce)  good  appetite,  and  an  un- 
restrained indulgence  of  his  gormandizing  fancies  at  the 
Chop-house  he  frequents." 

^evet  intrust  a  Cook-Teaser  with  the  important  office 
.of  Carver,  or  place  him  within,  reach  of  a  Sauce-ioaU 
.These  Chop-house  Cormorants,  who 

•*  Critique  your  wine,  and  Mnnlyze  vour  meat, 
Yet  on  piuiu  pudding  deign  at  iiome  to  eat,'* 

are,  generally,  tremendously  officious  in  serving  out  the 

loaves  and  fishes  of  other  people,  for,  inidcr  the  notion 
of  appearing  exquisitely  amiable,  and  killino^ly  agreeable 
to  the  (iiusis,  thpy  nre  ever  on  the  watch  to  distribute  them- 
selves the  dainties  which  it  is  the  peculiar  part  of  the  Master 
and  Mistress  to  serve  out,  and  is  to  them  the  most  pleasant 
part  of  the  business  of  the  Banquet,  the  pleasure  of  helping 
their  friends  is  the  gratification,  which  is  their  reward  for 
the  trouble  they  have  had  in  preparing  the  Feast:  such 
Gentry  are  the  terror  of  all  good  Housewives ;  to  obtain 
their  favourite  Cut  th?y  will  so  unmercifully  mangle  your 
Joints,  that  a  dainty  dog  would  hardly  get  a  meal  from  them 
nfrer,  winch,  mnnaq^ed  by  the  coii-iderative  bands  of  an  old 
Housekeeper,  would  furnish  a  decent  Dinner  for  a  la^e 
Family. — Vide  "  Almanack  des  Gourmands*'^ 

I  once  heard  a  ofentle  hint  on  this  subject,  given  to  a  Blue 
mould  Fandevt  who  by  looking  too  Ions  at  a  Stihon  cheese, 
was  at  last  completely  overcome,  by  his  Eye  exciting  his 
Appetite,  till  it  became  quite  ungovernable;  and  uncon- 
scious of  every  thing  but  the  mity  object  of  ius  contempla- 
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tion,  he  began  to  yjlc  k  out  in  no  small  portions,  the  primest 
parts  his  eye  could  select  from  the  centre  of  the  Cheese. 

The  good-natured  Founder  of  the  Feast»  highly  amnBed 
at  the  Ecstacies  each  morsel  created  in  its  passage  iiver 
palate  of  the  enraptured  Gcurmand,  thus  encouraged- the 
perseverance  of  his  GuesU^**  Cut  away,  my  dear  sir,  omt 
awfcy,  use  no  Ceremony,  1  pray : — I  hope  you  will  pick  out 
all  the  best  of  my  Cheese — don'* t  you  think  that  t  he  rind 
nnd  the  rotten  will  do  vertf  well  for  my  f^ife  and 
Farrtily  !  There  is  another  set  of  terribly  Free  and  Kasy 
folks,  who  are  fond  of  taking  possession  of  the  Throne  of 
Domestic  Comfort,"— and  thai,  with  aU  the  impudence 
imaginable,  simper  out  to  the  ousted  Master  of  the  Family— 

Dear  me  I  am  afraid  I  have  taken  your  place 

Half  the  %rouhU  of  waiUNg  at  tablb  may  be  saved  by 
giving  each  guest,  two  plates,  two  knives  and  forks,  two 
pieces  of  bread,  a  spoon,  a  wine  glass,  and  a  tumbler,  and 
placing  the  Wines  and  Sauces,  and  the  Magazine  of 
Taste,  463,  &c.  as  a  Dormant,  in  the  centre  of  the  table; 
one  neighbour  may  then  hdp  another. 

Dinner  tables  are  seldom  mffideatb/  Lighiedf  or  attended 
—an  active  Waiter  will  have  enough  to  do,  to  attend  upo<i 
half  a  dozen  active  Eaters — there  should  be  about  half  as 
many  Candles  as  there  are  Guests — and  their  flame  be  about 
1  8  inches  above  the  table — our  foolish  modern  pompous 
Candelabras,  seem  intended  to  illuminate  the  Ceiling,  raUiet 
than  to  give  light  on  the  Plates,  &c. 

tVax  Lights  at  Dinner — are  much  more  elegant — and  not 
so  troublesome,  and  so  uncertain  as  La97ip5,  nor  so  expensive^ 
for  to  purchase  a  handsome  Lamp  will  cost  you  iriote  lhan 
will  furnish  you  with  Wax  Candles  for  several  yedrs. 
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COOKS* 


On  your  fiist  conuiie  into  a  family^  lose  no  time  in  im* 
mediately  getting  into  the  good  graces  of  your  feUow-servants, 
that  you  in^  learn  from  them  the  customs  of  the  Kitdien» 

and  the  various  rules  and  orders  of  the  House. 

Take  care,  to  be  on  good  terms  with  the  servant  who 
waits  at  table  ; — make  use  of  hira  as  your  Sentinel  to  inform 
you  how  your  work  has  pleased  in  the  paflour^  by  his  report 
you  may  be  enabled  in  some  measure  to  rectify  any  mistake ; 
but  request  the  favour  of  an  early  interview  with  your 
Master  or  Mistress,— depemi  as  litue  as  possU^k  on  second* 
hand  optiitbji#.--Jiidge  of  your  Emfdoyers,  from  your  own 
observations,  and  their  behaviour  to  you, — ^not  from  any 
idle  reports  from  the  other  Servants,  who,  if  your  Must;  r  or 
Mistress  inadvertently  drop  a  word  in  vour  praise  wiii  im- 
mediately take  alarm,  and  fearinc;  your  being  more  in  favour 
than  themselves,  will  seldom  stick  at  trifles  to  prevent  it»  by 
pretending  to  take  a  prodigious  liking  to  yoo»  and  poisoning 
your  mind  in  such  a  manner  as  to  destroy  all  your  cotifi- 
dence»  ^  in  your  Employers,  and  if  they  do  not  immediately 
succeed  in  worrying  you  away — will  take  care  that  you  have 
no  comfort  while  you  stay ; — lie  most  cautious,  of  those 


*  A  Clwpt^r  of  Advice  to  Cooks,  will,  we  hope,  be  found  as  uselul 
«s  It  is  ori|(liial :  all  we  baveton  ih^  subject  in  the  works  of  our  pivde- 
omors,  is  the  folJowing:  I  shall  strongly  reooWifiiMHl  to  all  Cooks 
of  eiUier  sex,  to  keep  their  Stomachs  fuee  from  strong  liquors  tHl  ^ter 
Dinner,  and  their  Noses  from  souC^f  tife  CtsaMOMT's  Prqftsud 
Cook,  p;  30^  Svo.  London,  1770. 
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who  profess  most :  not  only,  beware  of  believing  such  honey- 
tongued  folks,  but  beware  as  much,  of  betraying  your  suspi- 
cions of  them — for  that  will  set  fire  to  the  train  at  OQce,  ai>d 
of  a  doubtful  Friend,  make  a  determined  Enemy. 

If  you  are  a  good  Cook,  r.ud  strictly  do  your  duty—you 
will  soon  become  a  favourite  domestic — but  never  boast  of 
the  approliation  of  your  Employers,  for  in  proportion  as  they 
think  you  rise  in  their  estimation — you  will  excite  all  the 
tricks,  that  Envy,  Hatred,  and  Malice,  and  all  Uncharitable- 
ness,  can  suegest  to  your  fellow-servants; — every  one  of 
wlioni,  if  less  sober,  honest,  or  industrious,  or  less  favoured 
than  yourself, — will  be  your  Enemy. 

While  we  warn  you  against  making  others  your  Enemy, 
take  care  that  you  do  not  Yourself  become  your  own  an*d 
greatest  Enemy.—**  Favouriies  are  never  in  greater  Hanger 
of  falling^  than  when  in  the  greatest  favmf^^—^hichoma 
begets  a  careless  inattention  to  the  commands  of  their  em- 
ployers, and  iiisi)leiit  overbearance  to  ihcir  equals,  a  gradual 
neglect  of  duty,  and  a  corresponding  forfeiture  of  that  J?e- 
fjard — which  can  only  be  preserved,  by  the  means  which 
created  it* 

Tho«;p  arts  hy  which  at  first  yon  cram  it, 
\ou  siiU  must  practice  io  maintaia  ii.^' 

If  your  Employers  are  so  pleased  with  your  conduct  as 

to  treat  you  as  a  friend  rather  than  a  servant — do  not  let 
their  kindness  excite  your  self-conceit,  so  as  to  make  you 
for  a  moment  forget  yon  are  one.  Condescension  even  to 
a  proverb  produces  Contempt  m  inconsiderate  minds,  and 
to  such,  the  very  means  which  Benevolence  takes  to  cherish 
attention  to  duty,  becomes  the  cause  of  the  evil  it  is  intended 
to  prevent. 

To  be  an  agreeable  Companion  in  the  Kitchen,  without 

compromising  your  duty  to  your  Patrons  in  the  Parlour, 
requiies  no  small  portion  of  gocd  sense  and  good  nature— 
in  a  word,  you  must  "  Do  as  you  would  be  done  by^ 
Act  for,  and  speak  of  every  body  as  if  they 

WERE  PEBSENT, 

We  hope  the  Culinary  Student  who  peruses  these  pages 
-will  be  aoove  adopting,  the  common^  mean,  and  ever  un* 
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niecessftil  way  ^of     holding  with  the  Hare,  and  rotming 

with  the  Hounds," — of  curryino:  favour  with  fellow-servants 
by  flattering  them,  and  ridiculiiiL^  the  Mistress  when  in  the 
Kitchen,  and  then — prancin^^^  into  the  Parlour  and  purring^ 
about  her,  and  making  opportunities,  to  display  all  tlie  httle 
faults  you  can  find  (or  inveni)  that  will  tell  well  against  thoae 
in  the  Kitchen — assuring  them,  on  your  retum,— that  they 
were  praiaedf  for  whatever  yon  heard  them  Uamed^—^aid  so, 
excite  them  to  run  more  extremely  into'  any  little  error 
which  you  think  will  be  most-  displeasing  to  ■  their  Em- 
ployers— watching  an  opportunity  to  pour  your  poisonous  lies  ' 
into  their  iinsnspeciing  ears,  when  there  is  no  third  person 
to  bear  witness  of  your  Iniquity — makiiiL^  yonr  Victims  be- 
lieve. It  is  all  out  of  your  sincere  regard  tor  them — assuring  • 
them  (as  Betty  says  in  the  Man  of  the  World,)  "  That  in- 
deed you  are  no  busybody  that  loves  fendins:  nor  proving, 
but  hate  all  tittling  and  tattling,  aiid  gossiping  and  back* 
biting/*  &c.  &c. 

Depend  upon  it,  if  you  hear  your  fellow-servants  speak 
disrespectfully  of  a  Master  or  a  Mistress  with  whom  tliey 
have  lived  some  time — it  is  a  sure  sign  that  they  have  some 
sinister  scheme  against  yourself — if  tkey  have  Tiot  been  well 
treated,  why  have  they  stayed  ? 

There  is  nothing  more  detestable  than  defamation— I 
have  na  ^scrapie  to  rank  a  Slanderer  with  a  Murderer  or  an 
Assassin* — Those  who  assault  the  repuiation  of  their  Bene- 
factors—  and'  1  rob  you  of  that  which  nought  enriches  them* ' 
—would  destroy  your  Life,  if  they  could  do  it  with  equal  ; 
impunity." 

**  If  you  hope  to  gain  the  respect  and  esteem  of  others, 
and  the  approbation  of  your  own  Heart — be  respectful  and 
iailhful  to  your  Supenors;  obliging  and  good-natured  to 
your  Feiiow-servants — and  charitable  to  all."  You  cannot 
he  too  careful  to  cultivate  a  Meek  and  Gentle  Disposition 
yon*  will  find  the  benefit  of  it  every  day  of  your  life-— to  pro^  > 
mote  peace  and  harmony  around  you,  will  not  only  render 
you  a  general  1  avourite  with  your  fellow-servants, — but  will 
make  you  happy  in  Yourself. 

Let  your  Character  be  remarkable  for  Industry,  and 
Ivkderation.  .  Your  Manners  and  i)eportmeAt,  for  oiodesty. . 
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and  buniillty — Your  Dr€ss  dist  in[iruislied  for  simplicity,  fri|- 
g^uy,  aitfi  neatuess.  A  dressy  servant  is  a  disgrace  to  a 
house — and  Tendere  her  employeTsias  ridiculous  as  slue  does 
bereelf.  If  you  outshine  your  compamons  in  finery,  you 
will  inevitably,  excite  their  Envy,  and  mdie  them  your 
Enemies*** 

Do  ev(M'y  thing  at  the  proper  time." 
Keep  every  thins:  in  its  proper  place." 
"  Use  every  thing  for  its  proper  purpose.'* 
The  importance  of  these  Three  Rules,  must  be  evident,  to 
aU  who  will  consider  how  much  easier  itis  to  return  any  thing 
wi^en  done  with  to  its  proper  place,  than  it  is  to  find  it  when 
mislaid— 4md  it  is  as  easy  to  put  things  in  one  place,  as  in 
another. 

Keep  your  Kitchen  and  Furniture  as  Clean  and  Xent  as 
possible — which  will  th^^n  be  an  Ornament  to  it — a  Comfort 
to  your  fehovv-servants,  and  a  Credit  to  yourself.  Moreover, 
good  Housewifery  is  the  best  recommendation  to  a  good  Uus» 
band,  and  engages  men  to  honourable  attachment  to  yon — 
she  who  is  a  tidy  Servant  gives  promise  of  being  a  careful 
Wife. 

Giving  away  FicttLaU. 

Giving  away  any  thing  without  consent  or  privi^  of  your 
Master  or  Mistress,  is  a  liberty  vou  must  not  Ud&e  ;»^Charity 
and  compassion  fi>r  the  wants  of  our  iellow-creatuves  are  very 
amiable  virtues,  but  they  are  not  to  be  indulged  at  thi^  ex- 
pence  of  your  own  Honesty,  and  other  people's  property. 

When  you  find  that  there  is  any  tiling  to  spare,  and  that 
it  is  in  danger  of  being  spoiled  hy  beuic^  kept  too  long, — it 
is  very  commendable  in  you  to  ask  leave  to  dispose  of  it» 
while  it  is  fit  for  christians  to  eat :  U  such  permission  is 
refused,  the  dn  does  not  lie  at  your  door*  But  you  must 
on  no  account  bestow  the  least  niorsel  in  contradiction'  to  the 
will  of  those  to  whom  it  belongs* 

**  Never  think  any  part  of  your  business  too  triffing  to  be 
well  done." 

**  Eacrerly  embrace  every  opport^mity,  of  learning  any 
thing  which  may  be  useiul.  to  yourseif-ror  of  doing  any 
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thing  which,  my  benefit  otheis.' — Dajllaway's  Smmfs 
Monitor^  1815,  p»  165,  &c.  a  work  well  worth  the  pmisul 
of  Young  Housekeepers  and  servants. 

Do  not  throw  yourself  oiit  of  a  good  place  for  a  slight 
affront,  "  Come  when  you  are  called,  and  do  what  you  are 
hid/'  Place  yourself  in  vour  Mistress's  situation, — and 
consider, — what  you  would  expect  from  her,  if  she  were  m 
yours,  and  serve,  reverence,  and  obey  her  accordingly. 

Although  there  may  be  more  places  than  parish 
dmrches,"— 4t  is  not  very  esu^,  to  find  mady  more  Good 
ones. — 

**  A  Rolling  stone  never  gathers  Moss." 
Honesty  is  the  best  Policy." 
A  Stiil  tongue  makes  a  Wise  head.'* 

&ttcy  Answers  are  highly  aggravatjQg-*-and  answer  no 

good  purpose. 

Let  your  Master  or  Mistress  scold  ever  so  much,  or  he 
ever  so  unreasonable; — as  a  soft  answer  tnrneih  uuav 
wrath" — so  will  Silencb — ^be  the  best  a  Servant  can 

One  Rude  Answery—ex$otii&i  perhaps  by  harsh  words, 
or  unmerited  censure^  has  cost  many  a  servant  the  loss  of  a 
good  place,  or  the  total  forfeiture  of  a  regard,  which  had  been 
growing  for  years. 

If  your  Empluyers  are  hasty,  and  have  scolded  wiiliout 
reason — bear  it  patiently — they  will  soon  see  their  error, 
and  not  he  happy  till  they  malvo  voii  amends.  Muttering  on 
leaving  the  room,  or  slamming  the  Door  after  you,  is  as  had 
as  an  impertinent  reply — it  is,  in  fact,  showing  that  you 
would  be  impertinent  if  you  dared." 

^*  Afaithjul  Servantf  will  not  only  neverspeak  disrespect- 
fully to  her  Employers,  but  will  not  hear  disrespectful  words 
said  of  them," — HBXJshEiVs  Domestic  Mamgomqnt^  ]  2, 
17,  Sec. 

Apply  direct  to  your  Employers^  and  beg  of  them  to  explain 
to  youy  as  fully  as  possible,  how  they  lik^  t^cir  Victuals 
di^essed— rwbetber  much-rK>r  little  done."*" 


*  Meat  that  is  not  to  be  cut  till  it  is  Cold,  must  be  tborougbly  done 
espedally  ia  somnier  • 
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Of  what  compl^ion  they  wish  the  RoAsW»  of  a  gold 
eolour,  or  weH  browned,  and  if  they  like  them  frothed  ? 

Do  they  like  Soups  and  Sauces,  thick  or  tliin,  or  white  ' 
01  brawn,  clean  or  full  ia  tiie  mouth?    WLal  acconapani- 
menu  th  ?y  are  p  irtial  to  ? 

What  Flavours  they  Jancy  ?  especially  of  Spice  and 

Kamque  ooquvis  domini  debet  baberd  gulam.^' — Martial* 

It  is  impossible  that  the  most  Accomplished  Cook  can 
please  their  palates,  till  she  has  learned  their  fMirtieular  taste 
—this,  it  will  hardly  be  expected,  she  can  hit  exactly  the 

first  time,  however,  the  hints  we  have  here^iven,  and  in  the 
7th  and  8th  Chapter  of  ih^.  Rudiments  of  Cookery,  will  very 
much  facilitate  the  ascertainment  of  this  Main  Chance  of 
gettino;  into  their  favour. 

Be  extremely  cautious  of  Seasomng  H/^A^-^leave  it  to  i\yc 
£ater8,  to  add  the  piquante  condiments,  according  to  their 
own  palate  and  &ncy :  for  this  purpose,  The  Maqazink 
OF  'LkSTB,''  or  *^  Sdtuse  box^"**  (No.  463.)  will  be  found 
an  invaluable  acquisition,  its  contents  will»  instantaneouslyi 
produce  any  flavour  that  may  be  desired. 

De  gustibus  noo  est  disputaudum.'^ 

Tastes  are  as  different  as  faces,  and  without  a  most  attend 
tive  observation  of  the  directions  given  by  her  Employers, 
the  most  experienced  Cook  will  never  be  esteemed  a  pro** 

found  Palatician, 

It  will  not  <ro  far  to  pacify  the  raje  of  a  ravenous  Gotir- 
mandy  who  likes  his  Chops  broiled  brown  (and  done 
enough,  so  that  they  can  appear  at  table  decently,  and  not 
blush  when  they  are  cut,)  to  be  told  that  some  of  the  Cu&« 
tomers  at  Dolly's  Chop-house  choose  to  have  them  only 
half-doile,  and  that  this  is  the  best  way  of  eating  them. 

We  all  think  that  is  the  best  toayf  which  We  relish  bsH^ ' 
and  which  agrees  best  with  our  Stomach ; — ^in  this,  Reason' 
and  Fashion,  ail-powerful  as  they  are  on  most  occasions, 
yield,  to  the  imperative  caprice  of  the  Palate* 


.  J  ^  .d  by  Google 


FRIENDLY  ADVICE  TO  COOKS*  49 

Chacun  d  son  GoiU. ' 

The  iHisHJiAM  loves  V^quehaugk,  ibe  Scot  loves  Ale  call'd  Blue' 

Tlie  Wblchman,  he  loves  Toasted  Cheese^  aud  makes  his  mouth 
like  a  Mome-trap.'' 

Our  Italian  neighbours  regale  themaelmi  with  Maearsnd 
and  Piarmesan^  and  eat  jKMne  things,  which  we  call  Carrion. 
—Vide  Ray's  Travels,  p.  362  and  406. 

Whilst  the  Englishman  boasts  of  bis  Roagt  Beef,  Flum 
Pudding  and  Porter — 

The  FiusMCiiMAN  feeds  on  his  favtmrite  Frog  mdSomp^' 

The  Tabtar  feasto  on  Borse^fteA^ 
The  CaiNAMAN  on  Dogs — 

The  GrebnIiANDBR  preys  on  Oarbage  and  Tram  Oil, 

and  each  "  blesses  his  Stars  and  thinks  it  LiLxury.**— * 
What  at  one  time  or  place,  is  considered  as  beautitul,  fra- 
grant, and  savoury,  at  another — ^is  regarded  as  deformed  and 
disgustful.* 

Ask  a  Toad  what  is  Beauty,  the  s!]{HenieW  beautiful,  the 
TO  KAtON  I  He  will  tell  you  it  is  my  Wtfcy — with  two 
large  eyes  projecting  out  of  ber  little  brad,  a  broad  and  flat 
neck,  yellow  belly,  and  dark  brown  back.—- With  a  Chdnea 

Aegro,  it  is  a  greasy  black  skin,  hollow  eyes  and  a  flat  nose. 
—Put  the  question  to  the  Devily  and  he  will  tell  you,  that 
liKAiTTY  is  a  pair  of  Horas,  four  Claws,  and  a  TaiU" — 
Volt  aire's  Philos.  Diet  8vo.  p.  32. 

Assafvetida  was  called  by  the  Ancients,  "  Food  roK  THE 
GoD&"  The  Persians,  Indians,  and  other  Eastern  people, 
now  eat  it  in  Sauces,  and  call  it  by  that  name  :--tbe  Qer-' 
anus  call  it  Demfs  Dung.*^—Vide  PoMET  on  Drugs. 

Garlick,  and  Clove,  or  Allspice,  combined  in  certain  pfo- 
portions,  produce  a  flavour  very  similar  to  AssLitojLida. 

The  organ  of  Taste  is  more  rarely  found  iu  perfection, 
^nd  is  sooner  spoiled  by  the  operations  of  Time,  excessive 
use,  &c,  than  either  of  our  other  senses. 


^  See  Chapter  xv.  "  Chaque  Pays,i:hiniuQ  Ctiulauu,-'-  Cours  GaS' 
"•"•■u'jMe,  8vo.  IbUU, 
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There  are  as  various  deg^rees  of  sensibility  of  Palate,  as 
there  are  of  gradations  of  periVction  in  the  Eyes  and  Ears  of 
Painters  an4  Musicians : — after  all  the  pains  which  the  Editor 
has  taken  to  explain  the  Harmonv  of  subtle  relishes^  without 
nature  has  given  the  Oigan  of  l^aste  in  a  due  degree,  this 
book  will,  alas !  no  more  make  an  Osborn* — than  it  can  a 
ItJiYNOLDS — or  an  A rne,  or  a  Shield. 

Where  nature  has  been  most  bountiful  of  this  faculty,  its 
sensibility  is  so  easily  blunted,  by  a  variety  of  unavoidable 
circumstances,  that  the  Tongue  is  very  seldom,  m  the  highest 
condition  for  appreciating  delicate  flavours,  or  accurately 
estimatii^,  die  relative  foice,  of  the  various  materiab^  the 
Cook  employs  in  the  compositioo  of  an  harmonious  relish : 
—Cooks  express  this  refinement  of  Combination  by  sayings 
a  well  finished  Ragout  "  tastes  of  every  thing,  and  tastes  of 
nothing  (this  is  "  kitchen  gibberish,^'  for  a  Sauce  in  which 
the  component  parts  are  well  proportioned.) 

However  delicately  sensitive  nature  may  have  formed  the 
organs  of  Taste,<— it  is  only  during  those  few  happy  mo- 
ments, that  they  are  perfectly  awake,  and  in  perfect  good 
humour — (alas !  how  very  seldom  tb^y  are)  that  the  most 
accomplished  and  experienced  Cook,  has  a  chance,  of  woric*^ 
ing  with  any  degree  of  certainty,  without  the  auxiliary 
tests  of  the  balance  and  the  measure:  bv  the  help  of  these, 
when  you  are  once  right,  it  is  your  own  fault  if  you  are  ever 
otherwise. 

The  sense  of  Taste,  dq>ends  much  on  the  health  of  the 
Individual,  and  is  hardly  ever  for  a  single  hour,  in  the  same 
8tate,^-«tich  is  the  extremely  intimate  sympathy,  between 
the  Stomach  and  the  Tongue,  that  in  proportion  as  the 
former  is  Empty ,f  the  latter  is  acute  and  sensitive :  this  is 

*  Cook  to  Sir  Joseph  Bakks,  Bart,  late  President  of  the  Roj  al 
Society. 

t    Sod  Diner  sera  unqoursunepi^  en  tnits  aetpi,  oh,  la  i^dation 
de  saveurs  suivra  celle  qa^Arlstote  profit  potir  Pinlmt  Tb^&traL 

Ilfaiit  preparer  avec  art  lesjouissances  du  gourmand ;  Le  Premier 
nniee  doit  Sire  doujc  et  peu  epice ;  cVst  I'acte  d'exposition :  Im 

Second — plus  int^ressant,  plus  relev^  :  Le  Troisieme^  nppeler  ensiiite  k 
son  secours  1p  sMcre  et  pHmbrosif*,  s'armer  des  brOlans  aromates,  dps 
spiritupux  volatiies,  et  temiH  rt  r  de  temps  en  temps  leur  ^oergie  par  ia 
fraidieur  ties  fruits  savoureux.'' — Cqutm  Qoitrommiquc^  p«  67  auii 
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&e  cause  that    good  Appetite  is  the  best  Sauce'* — aod  that 
the  dish  we  find  savoury  at  iMneheon,  is  insipid  at  JDimuT^ 
and  at  Supper  quite  tasteless. 
To  taste  anv  Aing  in  perfection^  the  Tongue  must  be 

moistened,  or  tne  substance  applied  to  it  contain  moisture— 
the  nervous  papiUre  wiuch  constitute  this  sense  are  roused 
to  still  more  lively  sensibility  by  iSalt — Sugar — ^Aromatic% 
&c. 

If  the  Palate  becomes  duli  by  repeated  tasting,  one  of  the 
best  ways  of  refreshing  it — is  to  masticate  an  Apple,  or  to 
wash  your  mouth  well  with  milk. 

The  incessant  Exercise  of  Tasting,  which  a  Cook  is 
obliged'to  submit  to  during  the  Education  of  her  Tongue,  fr^ 
quently  impairs  the  very  faculty  she  is  trying;  to  improve. 
♦••Tis  tnie — 'tis  pity — and  pity  'tis,"  (ssys  b.  grand  Gout^ 
mand^)  *'  'tis  true, — her  too  anxious  perseverance  to  penetrate 
the  mystenes  of  Palatics,  may  diminish  the  tact,  exhaust  the 
jiower,  and  destroy  the  Index,  without  which  all  her  labour  ia 
in  vain." 

Ther^re,  a  sagacious  Cook,  instead  of  idiv  and  wantonly 
wasting  the  excitability  of  her  F^date— on  the  sentdbility  i£ 
which,  her  reputation  and  fortune  depends,  when  she  has 

ascertained  the  relative  strength  of  the  flavour  of  the  various 
insjedients  she  employs,  will  call  in  the  Balance  and  tiie 
Measure,  to  do  the  ordinary  business,  and  endeavour  to  pre- 
serve her  Organ  of  Taste,  with  the  utmost  care,  that  it  may 
he  a  faithful  Oracle,  to  refer  to,  on  grand  occasions,  and  new 
Compositions,*— of  these  an  ingenious  Cook  may  form  as 


t 

•  ^  The  dbfeiiHief  of  Taste  are  ao  many  and  ae  oonaidenlile,  that  i 
aeemetb  strange  to  see  ibe  matter  treated  of,  both  by  Pbilosopbera  aad 
PlijriciaBa  with  ao  much  scantiness  and  defect:  for  the  subject  is  no 
baiieii,  btttyieldetb  much  aod  pleasant  Tariety,  and  doth  also  appear  tot 
be  of  ^ifreat  importance,'* — From  Dr.  Grbw's  Anafomy  of  Plants^ 
fol.  1682,  p.  286.  Tbt?  Dr.  ennmerntes  sixteen  simple  tastes  :  however, 
it  is  difiicuU  to  defioe  more  than  six. — 1st.  Bitter  as  Wormwood.  2d, 
Sweet  as  Su^ar.  3d.  Sour  as  Vinegar.  4th.  Salt  as  Brine.  5th« 
Cold  as  Ice.  dib.  Hot  as  Brandy^  Compound  taatesj  innumerable^ 
majr  be  formed  by  the  combination  of  these  simple  tastes—  as  words 
an  of  letter**''  S^e  also  PbiL  Traai.  YclL  IS,  p.  1025. 

•*  8i  rassodaiioii  da  eertaiaes  couleoia  pldaent  a  I'liUp  taadis  qua 
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endkn  ft  variety,  as  a  Musician  with  hi«  seven  notes,  or  a 

.Painter  with  his  colours ; — read  cliapLers  7  and  6  of  the  iludi- 
ments  of  Cookery. 

*  Receive  as  the  hujJicst  testimonies  of  your  Employer's 
regard,  whatever  observations  they  may  make  on  your  work 
— such  admonitions  are  the  most  unequivocal  proofioi  their 
.desire  to  make  ^pa  thoroughly  understand  their  taste,  and 
their  wish  to  retain  you  in  tneur  service-^r  they  woidd  not 
take  the  trouble  to  teach  you. 

Enter  into  all  their  plans  of  Economy,*  and  endeavour  to 
make  the  most  of  every  thing,  as  well  for  your  own  hoaour 
as  your  master^s  profit,  and  you  will  find  that  wliatever  care 
-you  take  for  his  profit  will  be  for  your  own  :  take  care  that  the 
'Meat  which  is  to  make  its  appearance  again  in  the  Farloufy 
is  handsomely  cut  with  a  sharp  knife,  and  put  on  a  clean 
dish — take  care  of  the  Qravy^  (see  No.  326.)  which  is  left» 
it  will  safe  many  pounds  of  Meat  in  making  sauce  for,  Hashu^ 
PmUiry^  and  many  little  dishes. 

Many  things  may  be  re-dressed,  in  a  different 
fonn,  from  that  in  which  they  were  first  served,  and  iiiiprove 
the  appearance  of  the  table  without  increasing  the  expei^ 
of  it. 

Cold  Fish, — Soles — Cod — Whitings — Smelts,  &c.  may 
=  be  cut  into  bits,  and  put  into  Escallop  Shells^with  ooM 


d'autres  choquentla  ?ue,  de  mt^nie  certaines  saveurs  marines  ensemble 
flatteut  le  go0t,  tandis  que  d'auires  n'piisrnpnt  ru  paints :  ainsi  le  jauDe 
et  le  violet,  le  vert  fiver  le  ro>^  font  un  ertei  agreable  ;  le  bieu  pe»il  sa 
nuance  quainl  il  esi  rais  sur  du  vert :  ainsi  le  sucre  s'allie  ires-bien  avec 
les  alimensdoux,  acides  ou  amers  ;  mais  il  ne  peut  s'associer  avec  les 
substances  saiees  :  on  doit  dune  etudier  ces  convenances.  Je  vais  plus 
loin ;  ilfaut  satoir  que  dans  la  bouche,  les  or£;aDe8  du  go(kt  distribues 
•ur  dlff^iens  points^  ne  flout  pat  tons  sflBeci^s  par  leg  mtoes  saveurs. 
Le  pimeat,  par  enmple^  pique  principaleoient  to  bords  ku^ians  de  la 

.  laagoe;  la  esoeUe  stimule  tp^cialeneat  le  bootde  ce  mkme  nniitde; 

.  le  poivre  fait  sentir  MD  ardeursarle  milieu,  let  amers  dans  le  fond  de  la 
bouche,  les  spiritueux  au  palais,  et  sur  les  joues  ;  il  est  meme  des  sub- 

.  stances  qui  ne  sont  srq^ides  que  dan«;  le  foaer^ei  d'autiw  daos  I'dilo-- 
m^.^-^Cours  Ga8tronomipi€,p.^,  ^ 

*  I  am  persuaded  that  no  Servant  eversaf^  bw  Master  Sizpenoey 
but  she  foimd  it  in  theeod  ID  her  Focket^'^TaosLsa's  Doatesfie 
Mamgeamt,  p.  ii. 
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Oyster,  Lobster,  or  Shrimp  Sauce,  and  bread  crumbled  and 
put  into  a  Dutch  Oven,  and  browaed  like  bcaiioped  Oysters, 
(No.  182.) 

The  best  way  To  warm  cold  Meat  is  to  sprinkle  the 
joint  over  with  a  little  salt*  put  in  a  Dutch  Ovbn,  at  some 
distance  before  a  gentle  fire,  that  it  may  warm  gradnally, 
watch  it  carefiilly,  and  keep  turning  it  till  it  is  quite  hot  and 
brown :  it  ynH  take  from  twenty  minutes  to  three-qiiarters  of 
an  hour,  according  to  its  thickness,  serve  it  up  wiUi  Gravy ; 
—this  is  much  b  tier  than  Hashing  it,  and  by  doing  it 
nicely,  a  Cook  will  get  great  credit.  Poultry,  (No.  530.*) ; 
FiuED  Fish,  (See  No,  145,),  &c«  may  be  re-dressed  in 
this  vvaj. 

Take  care  of  the  lAqwtr  you  have  boiled  Poultry  or  Meat 
in;  in  five  mimites  you  may  make  it  into  BXCKLLENT 
Soup— ^see  to  (lio.  55d.)  and  229,  No.  d,  and  the  7th 
chapter  of  the  Rndimeiita  of  Cookery. 

No  good  Housewife  has  any  pretensions  to  Rational 
Ecfynomy  who  boik  Animal  i  oud  without  converting  the 
Broth  i[ito  some  sort  of  Soup, 

However  highly  the  uninitiated  in  the  M}^ery  of  Soup-' 
making,  may  elevate  the  external  appendage  of  his  Olfac* 
tory  Organ  at  the  mention  of  "  Pot  Liquor,*'  if  he  tastei 
(No.  5,  or  218,  555,  &c.}  he  will  be  as  delighted  with  it,  as 
a  Frenchman  is  with  Potage  d  la  Cameramy^  of  which  it 
is  said  a  single  spoonfid  wiU  lap  the  Palate  in  Blysimn, 
and  while  one  drop  of  it  remains  on  the  tongue,  each  other 
sense  is  eclipsed  by  the  voluptuous  thrilling  of  the  Lingual 


nerves !  !" 


Broth  of  fragments. — When  you  dress  a  large  Din- 
ner, you  may  make  good  Broth^  or  Portable  Soupy  (No; 
252«)  at  very  small  ooat^  by  taking  care  of  all  the  trimmii^ 
and  parii^  of  the  meat,  game,  and  poultry  you  are  goin^  to 
nse;  wash  them  weU,  imd  put  them  into  a  stewpan,  with  as 
much  cold  water  as  will  cover  them;  set  your  stewpan  m  % 
hot  fire ;  when  it  boils,  take  off  all  the  scum,  and  set  it  on 
again  to  simmer  gently;  put  in  two  carrots,  two  turnips,  a 
large  onion,  three  blades  of  pounded  mace  and  a  head  of 
cekry;  some  mushroom  parings  wiU  be  ^  great  addition^ 


54  mtm MT  iomeB  to  coon. 


it  continue  to  simmer  genlly  four  or  five  hoaiK»  strain  it 
tl|ipi^h  a  sieve  into  a  clean  Min.  This  will  save  a  great 
deal  of  expense  in  buying  Gravy  Meat 
Have  the  Dust,  &c.  removed  regularly  once  m  a  fort- 

nigrht,  and  have  your  Kitchen  Chimney  swept  once  a 
month ; — many  ^ood  Dinners  have  been  spoiled  and  many 
houses  burnt  down  by  the  soot  falling — the  best  security 
against  this»  is  for  the  Cook  to  have  a  long  birch  broom, 
and  every  morning  brush  down  all  the  soot  within  reach  of 
it«— <}ive  nodce  to  your  employers  when  the  contents  of. 
your  Coal  cellar  are  diminished  to  a  chaldron. , 

It  will  be  to  little  purpose  to  procure  good  ProvisionSt 
without  you  have  proper  utensils*  to  prepare  them  in :  the 
roost  expert  artist  cannot  perform  his  work  in  a  perfect  man- 
ner without  proper  instruments ; — you  cannot  have  neat  work 
without  nice  tools,  nor  can  you  dress  Victuals  well  without 
an  apparatus  appropriate  to  the  work  required,  ^e  Ist  page 
of  Cnapler  VII.  of  the  Rudiments  of  Cookery. 

In  those  houses  where  the  Cook  enjoys  the  confidence  of 
her  employer  so  much  as  to  be  intrusted  with  the  care  of  the 
store-room,  which  is  not  v«py  common,  she  wUl  keep  awemct 
account  of  every  thing  as  it  comes  in,  and  insist  upon  the 
weight  and  price  bein?  fixed  to  every  article  she  purchases— 
and  occasionally — will  (and  it  may  not  he  amiss,  to  jocosely 
drop  a  hint  to  those  who  supply  them  that  she  does)  re-weigh 
them,  for  her  own  satisfaction,  as  well  as  that  of  her  enw 
ployer,  and  will  not  trust  the  key  of  this  room  to  any  one ; 
she  will  also  keep  an  account  of  every  thing  she  takes  from 
it,  and  manage  with  as  much  consideration  and  frugally  as 
if  it  was  her  own  property  she  was  using,  endeavouring  to 
disprove  the  adage,  that  "  plenty  makes  JVaste^''  and  re- 
membering; that  "  wilfiil  waste  makes  woeful  want." 

The  honesty  of  a  Cook  must  be  above  all  suspicion :  she 
must  obtain,  and,  f  in  spite  of  the  numberless  Temptations^ 
^  ihal  daily  offer  to  bendher from  iifj  preserve  acharacter 


•  A  Surpfeoo  may  as  well  attempt  to  make  an  incision  with  a  pafr 
of  Sheers,  or  open  a  vein  with  an  Oyster-Knife,  a«5  r  Cook  pretend  to 
dress  a  Dinner  witliotit  proper  Tooii."— VMRALL^a  Cooker^f,  6to. 
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of  spotleas  Int^^  andmeftil  Industry,*  remembering  dial  it 
IB  the  £ur  price  of  Indepbndbnge,  which  all  wish  for,  but 
none  without  it  cajk  hope  ibr  ;  only  a  Fool  or  a  Madman  will 
be  so  silly  or  so  crazy,  as  to  expect  to  reap,  where  he  has  been 

too  idle  to  sow. 

Very  few  modern  built  Town  bouses  have  a  proper 
place  to  preserve  provisioiw  in-^he  best  substitute,  is  a 
iiANQiNO-SAFE,  which  you  may  contrive  to  suspend  in  an 
airy  situation,  and  when  you  order  Meat,  Poultrs;  otFish, 
the  TradmMn  when  yon  intend  to  dress  t«,— he  will  then 
bave^itin  his  power  to  serve  you  with  provision  that  will 
do  him  credit,  which  the  finest  Meat,  &c.  m  the  world,  will 
never  do,  unless  it  has  beea  kept  a  proper  time  to  be  ripe. and 
tender. 

If  you  have  a  well-ventilated  Larder,  in  a  shady,  dry,  situa- 
tion, you  may  make  still  surer,  by  ordering  in  your  Meat  and 
Poultry,  such  a  time  before  you  want  it  as  willrender  it  tender, 
which  the  finest  meat  cannot  be,  unless  hung  a  proper  time : 
bee  2d  Chapter  of  the  Rudiments  of  Cookery ;)  according  to 
uie  season,  and  nature  of  the  meat,  &c.,  but  always  as  **  les 
bom  hommes  de  bouche  de  France,*^  say,  till  it  w  assez 
moriifiiem* 


•  Many  Cooks  miss  excellent  opportunities  of  making  themselves  in 
dependent,— bj  their  IdleueaB,— ito  refusing  any  place,  howetei  profit 
able,      if  tbeie  is  Dot  a  Kitchen  Maid  bept  to  wait  upon  tbem. 

ThefB  ate  many  Invalids  who  require  a  ^ood  Cbolc,  and  as  (after 

reading  this  Book  they  will  understnnd  bow  much)  tbeir  oomfort  and 
effective  existence  depends  on  tlieir  food  being  properly  pieparei!,  wiU 
willingly  pay  handsome  wna^s — (who  would  not  rather  pay  tlie  Cook 
than  the  Doctor  ?)— but  have  so  little  work  in  the  Kitrhen  that  one  peiw 
son  may  do  it  all  with  the  utmost  ease,  without  injury  to  their  health, 
which  is  not  the  case  in  a  large  family,  where  the  poor  Cook  is  roasting 
and  stewing  all  d*iy— and  is  often  deprived  of  her  rest  at  night.  No 
artists  have  greater  need  to  "  ma/ce  Hay  whUe  the  sun  shines,''  and 
tiately  provide  for  the  inilnnitief  of  Age.  Who  will  hire  a  superannuated 
Servant  I  If  she  baa  saved  nothing  to  support  bmeif,  ihe  most  crawl 
to  the  workhome. 

It  is  melancholy  to  find,  that  according  to  the  authority  of  a  o«rtein 
Xreat  French  author—**  Cooks,  half  stewed,  and  half  roasted^  wiien  un- 
able to  work  any  longer,  generally  retire  to  some  unknown  corner  and 
die  in  foriornness  and  want. ^'--Black wood's  Edinib.  Mag,  vol.  vii* 
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Pfermittii^  this  process  to  proceed  to  a  certain  degree,  ten* 
den  Meat  much  more  *  easy  of  solution  in  ihe  Slouch,  and 

for  those  whose  digestive  faculties  are  delicate^  it  is  of  the 
utmost  importance^  that  it  be  attended  to  with  the  greatest 
nicety, — for  the  most  consummate  skill  in  the  Culinary  pre- 
paration of  it,  will  not  compensate  for  the  want  of  attention 
to  this.  (R^  Ohu  to  No.  68.)  Meat  that  is  thoroughly 
Booitedt  or  BoUed,  eats  much  shorter  and  tenderer,  and  is  in 
proportion  more  digestible,  than  that  whidi  is  imbr  done. 

You  will  be  enabled  to  manage  much  better,  if  3^ur  Em* 
ployers  will  make  out  a  Bill  op  Fare  for  the  Week,  on 
th(  Saturday  before— for  example  for  a  Family  of  half  a 
dozen —  '  ' ' 

Sundttif.  V  •  *  .Roast  Beef  (No.  19.)  and  My  Puddiog  j(No.  SS4.) 

ilfamfa^...»Fowl  (Nos.  \Q,  5 S.)  what  was  left  of  Do.,  fried  anC 
warmed  in  the  Dutch  oven. 

Tuesday  Culf  Head  (No.  It;)  Apple  Pie. 

Wedn€$day.  .Leg  ol Mutton  (No.  I.)  or  (No.  23.) 

TAar^^y.  •  .Do.  broiied  or  liaslied  (No,4&7.)  or  (No.  484),  Pan 
Cakes. 

Friday  Fish  (No.  145.)  PivViin^  (No.5,54.) 

Saturday..  •  ,Vi^hy  or  Eggs  aud  Bacoa  (No.  645.) 

It  is  an  excellent  plan  to  have  certain  things  on  certain 
dtiy^— When  your  Butcher  or  Pouherer  knows  what  you  will 
want,  he  has  a  better  chance  of  doing  his  best  for  you :  and 

never  think  of  ordering  Beef  fok  Roasting  except  for 
Sunday. 

IFhen  the  Weather  or  Season^  is  tjery  unfavovrahle  for 
keeping  Meat,  ^c. — ^give  him  the  choice  of  sending  that  which 


♦  "  The  Season  of  the  year  hns  con«;iderable  influence  on  the  qtiality 
of  Butcher  meat — tie|)ending  upon  the  niDre  or  less  pleiitifiil  siipj)Iy  of 
Food,  iJ[>uji  the  periodical  change  wbieb  uikes  pUice  in  the  l>o(h  of  the 
AnirriHlj  and  upon  temperature.  The  flesh  of  nio.si  hill  grown  Qti  idni- 
peds  is  in  highest  season  during  the  first  months  of  Wiuter,  afief  liuvin*; 
enjoyed  the  advantage  of  tbe  abuodanoe  of  froth  aumaner  food.  Its 
flavour  tben begins  to  be  injured  by  tbeturnipsi  given  as  winier  food » 
nnd  in  Spring  it  gets  lean  from  defldency  of  food.  Altboogh  Beef  ami 
Mut  ton  are  never  absolutely  out  of  season,  or  not  fit  for  tbe  table,  they' 
are  best  in  November,  December,  and  January.  Pork  is  absolutely  l>nfl, 
except  during  tiie  yfmusr»*''^SufplemmU  to  the  Edin*  Bney^Brit, 
p.  US, 
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is  in  the  best  order  for  dressing — L  e.  either  Ribs  or  Si^-Loia 
of  Beef — or  Leg,  Lom»or  Neck  of  Mutton,  &c. 

Meat  in  which  you  can  detect  the  slightest  trace  of  putres* 
fsencvy  has  reached  its  highest  degree  of  tendemesSi  and 
should  be  dressed  without  delay:  but  before  this  period, 
which  in  some  kinds  of  meat  is  oflTensive,  the  due  decree  of 
iateneratiou  may  be  ascertained,  by  its  yielding  readily  to  the 
pressure  of  the  finger,  and  by  its  opposing  little  resistance  to 
an  attempt  to  bind  the  joint. 

Although  we  strongly  I'ecommend  that  Animal  Food  shoiUd 
behuxi^  up  in  the  open  air,  till  its  fibres  have  lost  some  de- 
gree of  their  toughness — ^yet,  let  us  be  clearly  understood, 
abo  to  warn  von— that  if  kept  till  it  loses  its  natural  sweet- 
ness, it  is  as  detrimental  to  Health,  afl  It  is  disagreeable  to  the 
Smell  and  Taste.  , 

In  very  cold  weather — bring  your  Meat,  Poultry,  &c. 
into  tiie  kitchen,  early  in  the  niornins: — if  you  roast,  boil,  or 
stew  it  ever  so  gently  and  ever  so  long — if  it  be  frozenr^it 
will  continue  tough  and  unchewable. 

Without  very  watchful  attention  to  this,  the  most  skilful 
Cook  in  the  world  will  get  no  credit,  be  she  ever  so  careful  in 
the  management  of  her  Spit  or  her  Stewpan. 

The  time  Meat  should  hang  to  be  lender— depends  on  the 
heat  and  humidity  of  the  air:  if  it  is  not  kept  long  enough, 
it  is  hard  and  tough  ; — if  too  long,  it  loses  its  flavour : — it 
should  be  hung  where  it  will  have  a  thorough  air,  and  be  dried 
with  a  cloth  night  and  morning,  to  keep  it  from  damp  ^ad 
mustiness. 

Before  you  dress  it^  wash  it  well, — ^if  it  is  roasting  Beef, 
pare  off  the  (hUside. 

If  you  fear  Meat,*  &c,  will  not  keep  till  the  time  it  is 

wanted, — -par-roabl  or  par-hoA  it, — it  will  then  keep  a  couple 

**•  Larders,  pANiRiKs,  and  Saf^s — must  be  sheltered  from  the 
Sun,  and  oiheiw  ise  removed  from  the  beat,  be  dfry,  and  if  possible  have 
a  current  of  dry,  cool  ak,  eootiDually  passing  tbrou^b  tbem. 

«  Tlie  freezing  temijoratuiei  i.  e.  degrees  0/Fa6r€nhett,Vih  yea^ 
fisct  pnssenratiFe  from  putrefaction—  warm  moist  muggy  weather  is  the 
worst  for  keepiog  meat.  The  south  wind  is  especially  uttfovouiable, 
and  ligfatoiag  is  quickly  destructive ;  but  the  greatest  Enemy  you  have 
to  encounter,  is  the  Flesh-fly,  which  becomes  troublesome  about  the 
month  of  May,  and  continties  so  till  towards  Michaelmas.'^ — For  fur- 
iber  Olfs,  on  tto  fiubjeot,  ^hq    The  Ex^tftUncea  liutehet.*^ 
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of  days  longer,  when  it  may  be  dressed  in  the  usual  way^  only 
it  will  be  done  in  Tather  less  time, 

«*  In  Germany,  the  method  of  keeping  Flesh  in  Summer,  is 

to  steep  it  in  Rhenish  Wine  with  a  little  Sea  salt ;  by  which 
means  it  may  be  preserved  a  wliole  season."  Boerhaave'S 
Academical  Lectures,  translated  by  J.  Nathen,  8vo,  1763, 
p.  241. 

The  Cook  and  the  Butcher  as  often  lose  their  credit,  b? 
Meat  beii^  dressed  too  fresh,  as  the  Fishmonger  does  by  fish 
that  has  been  kept  too  long. 

Dr.  Franklin  in  his  philosophical  experiments  tells  us,  that 

if  Game  or  Poultry  be  killed  by  Electricity  it  will  become 
tender  in  the  twiiikliiig  of  an  eye,  and  if  it  be  dressed  inime« 
diatcly,  will  be  delicately  tender. 

During  the  sultr)/  summer  MONTHS,  it  is  almost  impossi- 
ble to  procure  meat  that  is  not  either  tou^h — or  tainted^— the 
former,  is  as  improper  as  the  latter  for  the  unbraced  stomachs 
of  relaxed  Valetudinarians,  for  whom,  at  this  season.  Poultry 
—-Stews,  &c,,  and  Vegetable  Soups,  are  the  most  suitable 
ibod,  when  the  digestive  organs  are  debilitated  by  the  ex^ 
trcme  heat,  and  profuse  perspiration  requires  an  increase  of 
liquid  to  restore  equilibrium  in  the  constitution. 

/  have  taken  much  morepauis  than  am/  of  my  predecessors^ 
to  teach  the  young  Cook  how  to  perjomiy  m  tJie  bast  jmrnner^  the 
common  business  of  her  profession; — ^beins:  well  grounded  in 
the  RUDIMENTS  of  COOKERY,  she  wiU  be  able  to  execute 
the  orders  that  are  ^ven  her,  with  ease  to  herself,  and  satis- 
Action  to  her  em  ployers,  and  send  up  a  delicious  dinner,  with 
half  the  usual  Expense  and  Trouble. 

1  have  endeavoured  to  lessen  the  labour  of  those  who  wish 
to  be  thoroughly  acquauUed  with  their  profession ;  and  an 
attentive  perusal  of  the  followinir  pag:es  will  save  them  much 
of  the  irksome  drudgery,  attending  an  apprenticeship  at  the 
Stove :  an  ordeal  so  severe,  that  few  pass  it  without  irrepar* 
able  injury  to  their  Health;*  and  many  lose  their  lives  bdTcne 
they  leam  their  business* 

*  **  Buy  it  with  health,  strength,  and  lesoluticm. 
And  pay  for  it,  a  lobnat  oonstitution.'' 

Preface  to  tht  Coetet  Cookery,  1758. 

fee  the  profaee  to    T/te  Cook's  Uooktry,  '  puge  9,  Tbii  worlc,  which 
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To  encourage  the  best  perfonnanoe  of  the  machineiy  of 
Mastication,,  the  Clook  must  take  care  that  ber  Dinner  is  not 
only  well  cooked— but  that  each  dish  be  sent  to  table  with 
its  proper  accompaniments,  in  the  neatest  and  most  elegant 

mauaer. 

Remember,  to  excite  the  good  opinion  of  the  Eye,  is  the 
iirst  step  towards  awakenino^  the  Appetite. 

JOecoratioa  is  much  more  rationally  employed,  in  render- 
ing a  wholesome  nutritious  dish  inviting,  than  in  the  eiabo- 
me  embeUishments  which  are  crowded  about  Trifles  and 
Custards.. 

Endeavour  to  avoid  over-dressing  Roasts  and  Boils,  &c.  and 

over-sedsomng  Soups  and  Sauces  with  Salt,  Pepper,  &c. — it 
is  a  fault  which  cannot  be  mended. 

If  your  Roasts,  &c.  are  a  little  under'-done  ;  with  the  as- 
sistance of  the  Stewpan,  the  Gridiron,  or  the  Dutch  Oven, 
yon  may  soon  rectify  the  mistake  made,  with  the  Spit  or  the 
Pot 

If  ooer'-d(me,  the  best  juices  of  the  Meat  are  evaporated ; 
it  will  serve  merely  to  distend  the  Stomach,  ana  if  the 
sensation  of  Hunger  be  reinoved,  it  is  at  the  price  of  an  In- 
digestion, 

The  chief  business  of  Cookery  is  to  render  food  easy  of 
Digestion,  and  to  facilitate  Nutrinon.  This  is  most  com- 
pletely accomplished  by  Plain  Cookery  in  perfection^,  e. 
neither  over  nor  underKione. 

With  all  your  care,  you  will  not  get  much  credit  by 
Cooking  to  perfection,  if  more  than  One  Disk  goes  to  table 
at  atime. 

To  be  eaten  in  perfection,  the  interval  between  Meat  being 
taken  out  of  the  Stewpan,  and  its  being  put  into  the  Mouth, 
must  be  as  short  as  possible  ;  but  Ceremony,  that  must  for- 
midable enemy  to  good  Cheer,  too  often  decrees  it  otherwise, 
and  the  Guests  seldom  get  a  bit  of  an  EniremeV*  till  it  is 
half  cold.   (See  No.  485.) 


is  very  scarce,  was,  we  believe,  written  to  develop  the  mi  strikes  in 
what  He  caUs  "  ttae  ThouMiiid  Briois/^  i.  e.  The  Ladys  Qookirtf," 
U  a.  Mis.  Gliiste*i,  L  e.  Sir  John  Hill's. 
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So  much  time  is  often  lost  iupkcingevery  thiog  in  Apple- 

C'e  ofdef)  that  long  before  Dmner  is  arniounced,  aUberoiiies 
kewarm ;  and  to  cM^mplete  the  mortification  of  the  frond 

Gourmand^  his  meat  is  put  on  a  sheet  of  ice  in  the  shape  ot' 
a  Plate,  which  instardl)'  converts  the  Gravy  into  Jelly,  and 
the  Fat  into  a  soinelliin^  which  pu/zles  his  teeth  and  the  roof 
of  his  mouth  as  much  as  if  he  had  Birdlime  to  masticate  : — a 
complete  Meat  Skreen  will  answer  the  purpose  of  a  Hoi 
doset^  plate  warmer^  4nc. — See  Index, 

It  will  save  you  infinite  trouble  and  anxi^,  if  you  can  pre- 
vail on  your  employers  to  use  the  sauce-box,**  No.  463, 
hereinafter  described  in  the  chapter  of  Sauces.  With  the 
help  of  this  "Magazine  of  Tastk/'  everyone  in  com- 
pany may  Havour  their  Soup  and  8auce,  and  adjust  the  vihra- 
tioDs  of  their  Palate,  cxnctly  to  their  own  fancy;  but  if  the 
Cook  give  a  decidedly  predominant,  and  piquaiiie  go4t  to  a 
dish,  to  tickle  the  tongue  of  two  or  three  visitors,  whosetaate 
she  knows,  she  mi(y  thereby  make  the  Dinner  disgustii^  to 
all  the  other  eilests. 

Jfever  undertake  more  work  than  ym  are  quUe  c&rtain  yem 
can  do  wdl ;  if  you  are  ordered  to  prepare  a  larger  Dinner 
than  you  think  you  can  send  up  with  ease  and  neatness,  or 
to  dressy  any  dish  that  you  are  not  acquainted  with,  rather 
than  run  any  risk  of  spoiling  any  thing — (by  one  fault,  you 
may  perhaps  lose  all  your  credit)— request  your  employers  to 
let  you  have  some  help.  They  may  acquit  you  for  pleading 
guilty  of  inability,  but  if  you  make  an  attempt,  and  nil,  wiu  - 
▼ote  it  a  capital  offence. 

If  your  Mistress  professes  to  understand  Coohenj^  your 
l)est  way  will  be  to  follow  her  directions:  If  you  wish  to 
please  her,  let  her  have  the  praise  of  all  that  is  right,  and 
cheerfuhy  bear  the  blame  of  any  thin^  that  is  wrong,  only 
advise  that  ail  New  Dishbs  may  be  first  tried  when  the  Fa- 
mily dine  alone—when  there  is  Qmipany,  never  attempt  to 
dress  any  thing  which  you  have  not  ascertained  that  you  can 
do  perfisctly^  well. 

Do  not  trust  any  part  of  your  work  to  others  wiihoui  cem- 
fully  overlooking  them ;  whatever  faults  they  commit  you  will 
be  censured  for — if  you  have  forgotten  any  article  which  is 


.  J  ^  .d  by  Google 


FRIBWDLY  ADVICK  TO  COOKS. 


61 


indigpeiHBible  for  the  dqr's  dinner,  request  your  employe]^  to 
aendcneoftheatlyerflervaiitsfor  it   The  Cook  must  never 
quit  her  Post,  till  her  work  is  entirely  finished* 
It  leqmres  the  utmost  skill  and  Gontrivanoe  to  have  all 

things  done  as  they  should  be,  and  all  done  together— «t  thai 
critical  vioment  wlwn  the  Dinner  Bell  sounds — "  to  the 
BanqueL^* 

**  A  feast  must  be  without  a  iault ; 
And  if  'tb  not  aU  nglit»  'lis  luittght.' 

But 

Good  nature  will  some  Ikilhigs  overlook, 
'  Forgive  mifldianoe,  not  errors  of  the  Cook; 
'  As,  if  no  salt  is  thrown  about  tbe  dish, 
^Or  nice  crUp'd  parsley  scattered  on  the  fisb ; 
*8h  II  we  in  Passion  from  our  Dinner  fiy, 
"   .  And'bo^es  of  pardon  to  the  Cook  deny, 

For  thinafs  which  Airs.  Glasse  herself  migbtoveiiee^ 
Aaii  all  maakiiid  commit  as  well  iis  she 

i   ^  Vide  Kixo's  Art  qfCoukery* 

Such  is  thfe  endless  variety  of  culinary  preparations,  it 
would  be  as  vain  aud  fruitless  a  search  as  that  for  the  Philo- 
sopher's Stone,  to  expect  to  find  a  Cook  who  is  quite  perfect 
in  all  the  operations  of  the  Spit,  the  Stewpan,  and  the  iioHing 
Pin  ;  you  will  as  S9on  tinc^  a  Watchmaker  who  can  make, 
puttggether,  and%€^ul»te<6«ery  part  of  a  Watch. 

The  Universe^^-^^naot  produce  a  Cook  who  knows  how 
to  do  every  hvauAM^^Cookery  well,  be  his  Genius  as  great 
as  possible."— Vid#the  CoofeV  Cookery;  8vo.  page  40. 

The  best  rule  for  marketing,  is  to  pay  ready  mo- 
ney for  every  thing^  and  to  deal  with  the  most  respectable 
. .  Tradesmen  \u  your  neigfvbojjrhood. 

If  y.QU  leave  it  to  their  integrity  to  supply  you  with  a  good 
arttde,  it  the  fair  market  price,,  you  will  be  supplied  with 
better  Provisions;  and  at  as  reasonable  arateasthosefiorjfatn- 
hmters  who  trot  arouid  <mjund  around  abouf^  ^,  market 
till  they  are  trapped  to  buy  some  tMieg)abk  old  PouItry«-«- 
tough  Tup-Mutton — stringy  Cow  Beef — or  stale  Fish* — at  a 
very  little  less  than  the  price  of  prime  and  proper  food 

*  See  the  Mahkktino  TABI4KS  at  tbe  end  of  the  Work. 
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wilh  savings  like  these  they  toddle  home  in  triumph,  cack- 
ling all  the  way,  like  a  Goose  that  has  got  ankle^deep  into 
good-luck. 

All  the  skill  of  the  most  accomplished  Cook  will  a\ail  no* 

thing,  unless  she  is  Lurnished  with  prime  pkovi signs.  The 
best  way  to  procure  these  is  to  deal  with  shops  of  established, 
character:  you  may  appear  to  pay,  perhaps,  Ten  per  cent 
more  than  you  would  were  you  to  deal  with  those  who  pre- 
tend  to  sell  cheap,  but  you  would  be  much  more  thaa  in  that 
proportion  better  served* 

Every  trade  has  its  tricks  and  deceptions— those  who  fol- 
low them  can  deceive  you  if  they  please,  and  they  are  too  apt 
to  do  so,  if  you  provoke  the  exercise  of  their  over-rt  aching 
talent.* 

Challenge  them  to  a  game  at  Catck  who  Qan,''  by  en- 
tirely  reljringon  your  own  judgment:  and  you  will  soon  find 
nothing  but  very  long  experience  can  make  you  &fyasi  to  the 
combat  of  marketing  to  the  utmost  advantage*.. 

Before  you  go  to  Market,  look  over  your  Lafder,  and  con- 
sider well  what  things  are  wanting — especially  on  a  Saturday. 
No  well-regulated  family  can  suffer  a  disorderly  Caterer  to  be 
jumping  in  and  out  to  the  Chandler's  Shop  on- a  j^unday 
morning. 

Give  your  directions  to  your,  asaiitantsi  and  begin  your 
Business  early  in  the  Morning,  or  it  will  be  impossible  to 
have  the  Dinner  ready  at  the  time  it  is  ordered* 

To  be  half  an  hour  after  the  time  is  such  a  frequent  fault, 

that  there  is  the  more  merit  in  being  ready  at  the  appointed 

* 

•    He  wbo  will  not  be  cheated  alittUh  must  be  content  to  be 
*     abiiied  a  great  deal ;  the  first  lesson  in  the  art  of  eom/ot^ble  Mco» 

HOmy,  is  to  learn  to  submit  cheerfttlly  to  he  imposed  upon  in  due  pro- 
portion to  your  situation  and  circumstaoces ;  if  you  do  hot,  you  wiU 
continually  be  in  hot  water. 

If  you  think  a  tradesman  has  imposed  upon  you,  never  use  a 
second  word,  if  ihe  fir>it  wiil  not  do,  nor  drop  the  least  hint  of  an 
imposition  ;  the  only  rflethod  to  induce  him  to  make  an  abatement  is 
the  hope  of  future  favours — pay  tbe  demand,  and  deal  with  the  Gen- 
lleman  no  more ;  but  do  Dot  let  him  see  that  you  are  displeased, 
or  as  soon  as  you  are  out  of  tM^t,  your  Reputation  will  suffer  as 
much  as  your  pocket  bas.''-7^nnai.Ba*t  9Faifto6§  Rich,  8to«  1779, 
p.  85»  '  , 
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boor.  This  is  a  difficult  task,  and  in  the  best  tegukted 
family  you  can  only  be  sure  of  your  time  by  proper  arrange* 
meats. 

.  With  all  our  love  of  pnncUwHty,  we  must  not  forget  that 
the  first  considera  ion  must  still  be,  that  the  Dinner  *'be  well 
done  when  'tis  done." 

Jf  any  Accident  occurs  to  any  part  of  the  Dinner— or  if 
you  are  likely  to  be  prevented  sending  the  Soup,  &c.  to  the 
table  at  the  moment  it  is  expected,  send  up  a  message  to 
your  employers,  stating  the  circumstance,  and  bespeak  their 
patience  for  as  many  minutes  as  you  think  you  shall  want  to 
be  ready.  This  is  better  than  either  keeping  the  Company 
waiting  without  an  apolosry  ;  or  dishing^  your  Dinner  before 
it  is  done  enough,  or  sending  any  tliin'^  to  table  which  is 
disgustmg  to  the  Stomachs  of  the  guests  at  the  hrst  appear?* 
ance  of  it. 

Those  who  desire  regularity  in  the  service  of  their  tal>le, 
should  have  a  DIAL  of  about  twelve  inches  diameter,  placed 
over  the  Kitchen  fire-plate,  carefully  regulated,  to  keep  time 
exactly  with  the  clock  in  the  Hall  or  dining  Parlour  ;  with  a 
frame  on  one  side,  containing  a  Taste  table,  of  the  pecu- 
liarities of  the  master*s  palate,  and  the  particular  rules  and 
orders  of  his  Kitchen ;  and  on  the  other  side,  of  the  re- 
wards given  to  those  who  attend  lo  them^  and  for  long  and 
&ithful  service. 

In  maU  Rmilies  u)hm  a  Dimi&r  iimtUkm  ^wit— a  great 

deal  of  preparation  is  required,  and  the  precediug  day  must 
be  devoted  to  the  business  of  the  Kitchen. 

On  these  occasions  o  Ckauwoman  is  often  employed  to  do 
the  dirty  work*  Ignorant  persons  often  hinder  you  more 
than  they  help  you :  we  advise  a  Cook  to  be  hired  to  assist 
to  dress  the  Dinner — ^this  would  be  very  little  more  expense, 
and  the  work  got  through  with  much  more  comfort  in  the 
Kitchen  and  credit  to  the  Parlour. 

When  you  iiave  a  very  large  entertainment  to  pre- 
■pare,  y^ex  your  Soups  and  Sauces,  Forcem fats,  kc.  ready 
the  day  before,  and  read  the  7th  Chapter  of  our  Rudiments 
of  Cookery: — many  Made  Dishes  may  also  be  prepared 
the  day  before  they  are  to  go  to  table;  but  do  not  do  them 
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quite  enough  the  first  day,  tbat  they  may  aot  be  over^mbf 
warmin;^  up  again. 

Prepare  every  thing  you  can  the  day  before  the  Dinner^ 
and  order  every  thing  dse  to  be  sent  in  early  in  theMonung; 
if  the  tradftRmpn  finj^  it^  it  will  allow  you  time  to  send 
for  it* 

The  Pastby,— Jblubs,  &c.  you  may  prepare  wlule  the 
Broths  are  doing :  then  trass  your  Game  and  Poultry, — and 
shape  vour  CoUops,  Cullets,  ^c. — and  trim  them  neatly- 
cut  away  all  Flaps  and  Gristles,  ^c.  Nothing  should  ap- 
pear  on  table  bid. what  has  indiqmtaUe  pretemiom  to  be 
eaten! 

Put  your  MADE  Dishes  in  platea,  and  arrange  them  upon 
die  dresser  in  regular  order :  next  see  that  your  Roasts  and 
Boils  are  all  nicdy  trimmed,  trussed,  &c.  and  quite  ready 
for  the  Spit  or  the  Pot 

Have  your  Vegetables  neatly  cut,  pared,  picked,  and 
clean  washed  in  the  cullender  : — provide  a  tin  dish,  with  par- 
titions, to  hold  your  hue  herbs  :  Onions  and  Shallots,  Pars- 
ley, Thyme,  Tarragon,  Chervil,  and  Burnet,  minced  very 
^/Sne,  and  Lemon-peel  grated,  or  cut  thin,  and  chopped  very 
small — Pepper  and  Sait  ready  mixed,  and  .your  Spice-box 
imd  Salt-cellar  always  ready  for  action^ — that  .every  thing 
you  may  want  may  be  at  hand  for  your  Stove-work,  and  not 
be  scampering  about  the  kitchen  in  a  whirlpool  of  confusion 
huntinoj  after  these  trifles  while  llie  Dinner  is  waain;i. 

In  one  drawer  under  your  8pice-cox,  keep  ready  ground, 
in  well-stopped  Bottles,  the  several  spices  separate  ;  and  also 
lhat  mixture  of  them  which  is  called  Ragout  Powder:^* 
(No.  467.),  or  (No.  460.) — ^in  another,  keep  your  dried  and 
powdered.  Sweet,  Savoury,  and  Soup  Herbs,  &c.  and  a  aet 
o/t  weighis  and  scales : — you  may  have  a  third  drawer,  con- 
taining Flavouring  Essences,  &c.  an  invaluable  auxiliary  in 
finishing  soups  and  sauces;  (see  the  account  of  the  "  Ma- 
gazine OF  Taste,"  or*'  Sauce-box,'*  No.  463.) 

Have  also  ready,  some  thickening,  made  of  the  best 
while  flour  sifted,  mixed  with  soft  water  with  a  wooden  spoon 
till  it  is  the  consistence  of  thick  batter,— a  bottle  of  plain 
Brownino  (No.  322,)  some  strained  Lemon-juice,L  sndsome 
good  Glaze,  or  Portable  Soup,  (No.  252.) 
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Nothing  can  be  done  in  perfection  which  must  be  done  tn, 

a  harry  — ^therefore,  if  you  wish  the  dinner  to  be  sent  up 
to  please  your  Master  and  Mistress,  and  do  credit  to  vour- 
self,  be  punctual ; — take  care  that  as  soon  as  the  Clock Sf  r ikes 
the  Dinner  Bell  Rings : — this  shows  the  establishment  is 
orderly,  is  extremely  gratifying  to  the  Master  and  his  Guesls^ 
and  IS  most  praiseworthy  in  the  Attendants. 

But,  remember,  you  cannot  obtain  this  dearable  reputa*- 
tion^  without  good  management  in  every  respect  if  you 
wish  to  ensure  Ease  and  independence  in  the  latter  part  of 
your  life,  you  must  not  be  unwilling  to  pay  the  price  for 
which  only  they  can  be  obtained, — and  earn  them  by  a  dili^ 
^exU  and  faithjul  f  performance  of  tiie  duties  of  your  statioa 
in  your  young  days,  which,  if  you  steadily  persevere  in,  your 
may  depend  upon  ultimately  receiving  the  reward  your  ser- 
vices deserve* 

All  Duties  are  reciprocal ;  and  if  you  hope  to  receive  fa- 
vour,— endeavour  to  deserve  it  by  showing  yourself  fond  of 
obliging,  and  grateful  when  oblif^od — such  Behaviour  will 
win  regard  and  maintain  it,  enibrce  wiiat  is  right,  and  ex- 
cuse what  is  wrong. 

Qutel  $tmd^  Perseverance,  is  the  only  spring  which  you 
can  safely  depend  upon  to  infallibl)  promote  your  progress 
on  the  road  to  Independence, 

If  your  employers  do  not  immediately  aj^pGiir  to  be  sen- 
sible of  your  endeavours  to  contribute  your  utmost  to  their 


♦  Says  Tom  Thrifty,  "  ea:cept  catching  oj  Pleoi,"  See  T.  T/s 
fitaoy  on  Early  Rising* 

t  N.  B.  ^  If  you  vml  take  half  fbe  pains  to  deserve  the  reg ard  of 
your  Master  and  Mistress  by  being  a  good  and  faithjul  servant,  you 
take  to  be  ooosidered  a  good  /elhw^servantf — so  many  of }  pu  would 
rioi,  in  the  decline  of  be  left  destitute  of  tiiose  comforts  which  nge 
requires,  nor  bare  occasion  to  qnota  the  saying  that,  ^'  Service  is  no 
inh»iTitance,*'  unless  your  own  misconJuct  makes  it  so. 

"  The  idea  of  being  called  a  Tell-^fale,  has  occasioned  many  good 
Wrvants  to  shut  their  Kyes  against  the  frauds  of  fellow-sfTvants. 

**  In  the  eye  of  the  law,  persons  standing  by  and  seeing  a  felony 
committed,  wbich  they  could  have  prevented,  are  held  equally  guilty 
with  iliose-coinmiuing^  it." — Dr.  TausLiiH'b  Domestic  ManageuicuLp 
p>  12^  and  liistruQiions  to  Servants. 
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comfort  and  interest,  be  not  easily  discouraged  ; — Persevere, 
and  do  all  in  your  power  to  MAKE  yourself  useful. 

Endeavour  to  promote  the  Comfort  of  every  Individual  in 
the  Faiiiily— let  it  be  manifest  that  you  are  desirous  to 
do  rather  inore  than  is  required  of  yon,  than  less  than 

CUT  duty — they  merit  little  who  perform  merely  what  would 
exacted— if  you  are  desired  to  nelp  in  any  business  which 
may  not  strictly  belong  to  your  department~undertake  it 
Cheerfully,  Patiently,  and  Conscientiously. 

The  foregoing  advice  has  been  written  with  an  honest  de- 
sire to  auoment  the  comfort  of  those  in  the  Kitchen — who 
will  soon  find  that  the  ever-cheering  reflection  of  having 
done  their  Duty  to  the  utmost  of  their  ability — ^is  in  itself, 
with  a  ChristiaQ  spirit,  a  neyer-iailing  source  of  comfort  in 
.  all  circumstances  and  situations,  and  that 

«  Virtue  is  its  own  Reward." 
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To  reduce  our  Culioary  Opf  rations  to  as  exact  a  certainty 
as  the  naiure  of  the  processes  would  admit  of; — we  bave^ 
wherever  it  was  needful,  given  ihe  Quantities  of  each  article. 

TfiB  Wbights,  are  Awrirdupoiie^ 

Thb  Measure, — ^ihe  ^duated  glass  of  the  Apothecarfes ; 
this  appeared  the  most  accurate  and  convenient; — the  Pint 
bein^  divided  into  sixteen  ounces,  the  Dance,  into  eight 
drachrns.  A  nnddiin^  sized  Tm-.^poon  will  contain  about  a 
Drachm ;— tour  such  Tea-spoons  are  equal  to  a  middling 
size  Table^oon^  or  half  an  Ounce  ;-^four  Tablenspoons  to 
a  oomm(m  sized  fVine-glass^ 

The  specific  gravities  of  the  various  substances,  bein?  so 
extremely  ditferent,  we  cannot  offer  any  auxiliary  standawb* 
for  the  Weights,  whieh  we  earnestly  recommend  the  Cook 
to  employ,  if  she  wishes  to  gain  credit  for  accuracy  and  uni- 
Ibrmity  in  her  business :  tnese  she  will  find  it  necessary  to 
have  as  small  as  the  quarter  of  a  drachm  Avoirdupois,  which 
is  equal  to  nearly  seven  grains  Troy. 
'  GiAss  Measures,  (divided  into  Tea,  and  Tablespoons,) 
containing  from  Half  an  Ounoe^to  Half  a  Pint,— may  be 
had  at  Hancock  and  Shepherd's  Glass  Shop,  at  Charing- 
Cross,  and  at  Price's,  near  Exeter  'Chans^e,  Strand  :  where 
also  maybe  had, — the  double  headed  pepper  and  spice 
BOXES,  with  ca[)S  over  the  gratings.  1  he  superiority  of 
these,  by  preserving  the  contents  from  the  action  of  the  air, 
must  be  sufficiently  obvious  to  every  one :  the  fine  aromatic 
fiamur  of  Pepper  is  soon  lost^from  the  hottks  it  is  vsually 
kept  in  not  being  well  stopped*  Peppers  are  seldom  ground 
or  pounded  sufficiently  fine.    (See  N.  B.  to  369.) 

N.  B.  llie  Trough  Nutmeg  Graters,  made  by  Brooks, 
Ironmonger  in  Piccadilly,  (near  Bond  Street),  are  by  far  the 
best  we  kive  seen,  especially  for  those  who  wish  to  grate  fin^ 
and  fast. 

Lloyd,  fiimishini^  Ironmonger,  Strand,  near  Norfolk 
Street,  sells  Springs  which  weigh  from  an  ounce  to  20 

pounds,  for  £  I  Is. 

Lloyd's  Balance,  which  weighs  from  J  of  a  drachm  to 
20  pounds,  is  a  very  accurate  and  convenient  machine  for 
weighing. 

»      

*  A  large  TsUe-spooaful  of  Floor  weighi  sbont  balf  an  Ounce. 
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CBAFTER  L 

fiOIUNG.* 

I 

This  most  simple  of  Culmary  pioce6ae»  is  not  oft^  per* 
formed  in  perfection.   It  does  not  require  quite  so  mudi 

nicely  and  attendance,  as  Roasting, — to  skim  your  pot  well^ 
and  keep  it  really  boiling  (the  slower  the  better)  all  the  while^ 
to  know  how  ]on^  is  required  for  doing  the  joint,  &c.,  and 
to  take  it  up,  at  the  critical  moment  when  it  is  done  enough 
oooaiprehends  almost  the  whole  art  and  mystery,   Thi%  how- 

*  "  Thp  process  by  which  foad  is  most  com mouly  prepared  for  the 
table, — Boir.ix'O, — is  so  familiar  to  every  one,  and  its  effects  are  so 
uniform,  uud  apparently,  so  simple,  Hint  few,  I  believe,  have  taken  the 
trouble  to  inquiie  how,  or  in  uj/uit  manner,  those  eil'ects  are  produced  ; 
and  wijetber  any,  and  what,  jminovcments  in  that  branc  h  uf  cookery 
are  possible.  So  little  has  this  matter  bt^n  an  object  of  inquir) ,  that 
few^  very  few  indeed,  I  believe,  among  the  Millions  of  Persons  who 
for  80  many  ages  Imre  been  dai^  employed  in  this  prooen,  bate  ever 
fiven  tbemtelffes  the  trouble  lo  beiiow  one  serious  tliougbt  on  the  snb^ 
iect. 

^*  Boilimg  cannot  be  carried  on  without  a  very  gnat  eipeue  of 

fuel ;  but  any  boiling-hot  liquid  (by  usins  proper  means  for  oonfioing 
the  heat)  may  be  kept  boiling-hat  for  any  bingtb  of  time  almost  vitb- 
out  any  expense  of  fuel  at  all. 

7V»^  waste  qf fuel  in  culinary  processes,  which  ari'^es  from  making 
liquids  boil  unnecessarily y  or  wheji  nothing  more  would  l)e  necessary 
than  to  keep  them  ttoiling-hot,  is  enormous,  I  have  not  a  doubt  but  that 
much  more  than  half  the  fuel  used  in  all  the  kitchens,  public  and  pri* 
vate,  in  the  whole  world,  is  wasted  precisely  in  this  manner. 

But  the  evil  does  not  stop  bm,  Tbis  unscientific  and  slovenly 
manoer  of  cooking  renden  the  process  mudi*more  labofkma  oad  troa- 
blesometbtttt  otherwise  it  would  be ; —and,  (what  by  many  will  be 
considered  of  more  importance  tban  either  the  waste  of  fueli  or  the 
increase  of  labour  to  the  coolc)-*tlie  food  is  rendered  less  savoury,  and 
very  probably  less  nourlsbiog  and  less  wholesome. 

*'  it  is  natural  to  suppose  that  many  of  the  finer  and  more  volatile 
parts  of  food  (those  which  are  best  calculated  to  act  on  the  orLr«ns  of 
taste)  must  \w  carried  off  with  the  steiiin  when  the  boiling  is  violent/'«» 
Count  Humford's  iUth  Bssay,  p.  3,  and  U, 


Digitized  by  Google 


BOIUNO, 


69 


ever,  detfiandsft  patient  alid  perpetual  vigilance,  of  which  few 

persons  are  capable. 

The  Cook  must  take  especial  care  tJiat  the  water  realhf  hoils 
oil  the  while  she  is  Cooking,  or  she  mil  be  deceived  in  the  time; 
and  make  up  a  sufficient  fire  (a  frugal  Cook  will  manage  with 
much  less  fire  for  Boiling  than  she  uses  for  roasting)  at  first, 
to  fast  all  the  time,  without  mudi  mending  or  stirring. 

When  the  Pol  is  eoming  (oa  Bailf  there  will  always,  froni 
ihe  cleuiest  Heat  and  clearest  Water,  rise  a  jSctmi  to  the  lop 
of  it :  proceeding  partly  from  the  Water, — this  must  be 
carefally  taken  oli  as  soon  as  it  rises« 

On  this  depends  the  srood  appearance  of  ail  Ijoiled  things. 
When  yoti  have  scummed  well,  put  in  some  cold  water, 
which  will  throw  up  the  rest  of  the  scum. 

The  oftener  it  is  scummed,  and  the  cleaner  the  top  of  the 
i|a|j^  is  kept,  the  sweeter  and  the  deaner  will  be  the  Meat 
If  let  alone,  it  soon  boils  down  and  sticks  to  the  Meat ;« 
which,  instead  of  looking  delicately  white  and  nice, — will 
have  tiiat  coarse  and  filthy  appearance  we  have  too  ofien  to 
complain  of,  and  the  Butcher  and  Poulterer  be  blamed  for 
the  carelessness  of  the  Cook  in  not  scumnnnijj  her  pot. 

Many  put  in  Milk,  to  make  what  they  boii  look  white ; 
but  this  does  more  harm  than  good;— others  wrap  it  up  in  a 
cloth; — ^but  these  are  needless  precautious,  if  the  scum  be 
attentively  removed.  Meat  will  have  a  much  more  delicate 
colour  and  finer  flavour  than  it  has  when  muflied  up.  Thif$ 
may  give  rather  more  trouble— but  TTiose  who  wish  to  excel 
in  their  Art  vmst  only  consider  lujw  the  processes  of  it  can 
be  most  perfectly  performed ;  a  Cook  who  has  a  proper  pride 
and  pleasure  in  her  busmess,  will  make  this  her  maxim  on 
all  occasions. 

-  It  is  desirable  that  meat  for  boiling  be  of  an  equal  thick« 
ness,  or  before  thicker  parts  are  done  enot^,  the  thinner 
will  be  done  too  much»  . 
Put  your  Meat  into  eaU  f  water,— in  the  proportion  of 

*  If,  unfortunately,  this  should  happen,  the  Cook  m\M  (vtreluUy  take 
it  off  when  she  dishes  up,  either  with  a  clean  Sponge  or  a  Paste-brush. 

t  Cooks,  however,  as  well  as  Doctors,  disagree  ;  for  .!?ome  say,  that 
"  all  sorts  ul  fresh  meat  should  be  put  in  when  the  water  boiis.^'  1  pre- 
fer the  above  method  ioi  the  reasou  given — gentle  slewing  renders 
Meat,  ckc.  tender,  and  still  leaves  it  sapid  and  nuiriUve. 
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about  a  quart  of  Water  to  a  pound  of  Meat:  it  should  be 
covered  with  water  during  the  whole  of  the  process  of  Boil- 
ing,  but  not  drowned  in  it— 4he  less  water,  provided  the  meat 
be  covered  with  it,  the  more  Savoury  will  oe  the  Meat,  and 

the  belter  will  be  the  Broth. 

77ie  Water  should  be  heated  gradually^  according  to  the 
thickness,  &c.  of  the  article  boiled — for  instance,  a  Leg  of 
Mutton  of  10  pounds  weight,  (No.  1.)  should  be  placed  over 
a  moderate  fire,  which  will  graduaily  make  the  water  hot^ 
vn^ioul  coiMiii^'  U  to  boil  for  about  forty  inmutes— if  the 
water  boils,  much  sooner,  the  meat  will  behardened^  and 
shrink  up  as  if  it  was  scorched — ^by  keeping  the  water  a  cer- 
tain time  heating  without  boiling,  the  fibres  of  the  meat  are 
dilated,  and  it  yields  a  quantity  of  scum,  which  must  be  taken 
off  as  soon  as  it  rises. 

<M04.  If  a  vessel  containinp:  water  be  placed  over  a  steady 
Fire,  the  Water  will  grow  continually  hotter  till  it  reaclm 
the  limit  of  boiling,  after  which  the  regular  accessions  of 
heat,  are  wholly  spent  in  converting^  it  into  Steam, 

•*  Water  remains  at  tlte  same  pitcJi  of  temperature^  hoiccver 
fiercely  it  boils.  The  onlv  difference  is,  that  with  a  strong 
fire  it  sooner  comes  to  boii,  and  more  quickly  boils  away, 
and  is  converted  into  Steam."— jBucAonon  on  the  Economy 
of  Fuel,  1810. 

The  Editor  placed  a  Thermometer  in  water  in  that  state 
which  Cooks  call  gentk  —the  heat  was  212^~L  €• 

the  same  degree  as  the  strongest  boiling. 

Two  Mutton  Chops  were  covered  with  cold  water,— 
and  one  boiled  a  gallop — and  the  other  simmered  very  gently 
for  three-quarters  of  an  hour — the  Chop  which  was  slowly 
simmered  was  decidedly  superior  to  that  which  was  boiled,  it 
was  much  tenderer,  more  juicy»  and  much  higher  flavoured!^ — 
the  Liquor  which  boiled  fast,  was  in  like  proportion  more 
savoury,  and,  when  cold,  had  much  more  hi  on  its  surface : 
•-^his  explains  why  quick  boiling  renders  Meat  hard,  iSiC— 
because  its  juices  are  extracted  in  a  greater  degree. 
Reckon  the  time  from  its  first  coming  to  a  boil. 
The  old  rule  of  15  minutes  to  a  pound  of  meat,  we  think 
fadier  too  little; — the  slower  it  boils  the  teDderer^~die 
plumper, — and  whiter  it  will  be. 
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For  those  who  choose  their  Food  thoroughly  cooked— which 
all  will  who  have  any  regard  for  their  Stomachs— Twenty 
MINUTES  TO  A  PouND  for  Fbesh— and  rather  more  for 
Salted  Meat,  will  not  be  found  too  much  for  gentle  eim^ 

mering  by  the  side  of  the  fire  ; — ^allowing  more  or  less  time, 
according  to  the  thickness  of  the  Joint,  and  the  coMness  of  the 
Weaiher, — ^to  know  the  state  of  which,  let  a  Thermometer  be 
placed  tti  the  Pantry,  and  when  it  falls  below  40,  tell  your 
Cook  to  give  rather  more  time  in  both  Roasting  and  Boiliogt 
always  remembering,  the  slower  it  boils  the  betier* 

Without  some  practice  it  is  difficult  to  teach  any  art;  and 
Coob  seem  to  suppose,  they  must  be  right,  if  they  put  meat 
into  a  pot,  and  set  it  over  the  firi^  for  a  certain  time — making 
no  allowance^  whether  it  simmers  without  a  bubble,  or  boils  a 
gallop. 

Fresh  killed  Meat  will  take  much  longer  time  boiling  than 
that  which  has  been  kept  till  it  is  what  the  butchers  call  ripe, 
^tid  longer  in  cnld  than  in  warm  weather ;— if  it  be  Jrmsen 
it  must  be  thawed  before  boiling  as  before  roasting  :—if  U  he 

fresh  killed,  it  will  he  tough  and  hard,  if  you  stew  it  ever  so 
lorig^  and  ever  so  gently, — In  cold  weather,  the  night  before 
the  dav  you  dress  it,  bring  it  into  a  place  of  which  the  tern 
perature  is  not  less  than  45  degrees  of  Fahrenheit's  thermo* 
meter. 

Theme  of  the  BoiUNO  Pots  should  be  adapted  to  what 
they  are  to  contain :— the  larger  the  saucepan  the  more  room 

it  takes  upon  the  fire,  and  a  larger  quantity  of  Water  requires 
a  proponionate  increase  of  Fire  to  boil  it. 

A  little  Pot 
IsBOoo  hot* 

In  Small  Families,  we  recommend  BLOCK  TIN  saucepans, 
&c.  as  lightest  and  safest ; — if  proper  care  is  taken  of  them, 
and  they  are  well  dried  after  they  are  cteaned,  they  are  by 
far  the  cheapest;  the  purchase  of  a  new  Tin  saucepan  being 

little  more  than  the  expence  of  tinning  a  Copper  one. 

Let  THE  Covers  of  your  boiling  pots  fit  close,  not 
only  to  prevent  unnecessary  evaporation  of  the  water,  but 
to  prevent  the  escapes  of  the  nutritive  matter,  which  must  then 
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remain  eiiher  in  the  Meat  or  in  the  Broth— and  the  smoke 
is  prevented  from  insinuating  itself  under  the  edge  of  the  lid, 
and  so  giving  the  meat  a  bad  taste*  See  Observations  on 
Saucepans,  in  the  2nd  page  of  chapter  7. 

If  you  let  meat  or  poultry  remain  in  the  water  after  it  is 
done  enousfh,  it  will  become  sodden,  and  lose  its  flavour. 
'  Bekf  and  Mittton  a  little  under  done  (especially  very 
large  joints,  which  will  make  the  better  Hash  or  Broil,)  is  | 
not  a  great  fault — ^by  some  people  it  is  preferred ;— but 
Lamb, — Porkf-'^d  Vealy  are  uneatable  if  not  thoroughly 
boiledk-but  do  not  over  do  them. 

A  Trivet,  or  Fish  drainer  put  on  the  bottom  of  the  boil- 
ing  Pot,  raising  the  contents  about  an  inch  and  a  half  from 
the  bottom,  will  prevent  that  side  of  the  meat  which  comes 
next  the  bottom  from  being  done  too  much, — and  the  lower 
part  of  the  meat  will  be  as  delicately  done  as  the  other  part ; 
and  this  will  enable  you  to  take  out  the  contents  of  the  Pot, 
without  sticking  a  fork,  &c.  into  it.  If  you  have  not  a  trivet, 
use  four  Skewers,  or  a  Soup-plate  hid  the  wrong  side 
upwardit. 

Take  care  of  the  Liquor  you  have  boiled  Poultry  or  Meat  i 

in ;  in  Five  Minutes  you  may  make  it  into  EXCELLENT  I 
Soup,  see  Obs.  to  (No'  555,)  and  (No.  229.)  ' 
The  GOOD  Housewife  never  boils  a  Joint  without  con-  I 
verting  the  Broth  into  some  sort  of  Soup,  (Read  No.  5,  and  ' 
chapter  7,  and  see  page  66), — ^If  the  Liquor  be  too  salt,  only 
use  half  the  quantity,  and  the  rest  water ;  wash  salted  Meat 
well  with  cold  water  before  you  put  it  into  the  boiler. 


Esiimation  of  the  Loss  qp  Weigut  which  takes  place 
in  Cooking  Animal  Food. — From  Mh.  Tillqch's  Phi- 
losofhical  Magazine* 

It  is  well  known,  that,  in  whatever  way  the  flesh  of 
animals  is  prepared  for  food»  a  considerable  diminution 
takes  place  m  its  weight*  We  do  not  recollect,  however, 
to  have  seen  anywhere  a  statement  of  llie  loss  which 
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meat  sostaiiwin  tlie  various  culinary  processes,  although  it  is 

prcuy  obvious  that  a  series  of  experiments  on  this  subject 
would  not  be  without  their  use  in  dompstic  economy. 

We  shall  here  give  the  result  of  a  series  of  experiments 
which  were  actually  made  on  this  subject  in  a  pubhc  es^a« 
blishment;  premising  that,  as  they  were  not  undertaken  firom 
mere  curiosity,  but,  on  the  contrary,  to  serve  a  purpose  of 
practical  utility,  absolute  accuracy  was  not  attended  to.  Con- 
sidering, however,  the  large  quantities  of  provisions  which 
were  actually  examined,  it  is  presumed  that  the  results  ittay 
be  sately  depended  upon  for  any  practical  purpose.  It  would 
no  doubt  have  been  desirable  to  have  known  not  only  the 
whole  diminution  of  weight,  but  also  the  parts  which  were 
sepai  ated  from  the  meat  in  Xhe  ibrm  of  aqueous  vapour,  jelly f 
frt,  &c« ;  but  the  determinatioa  of  these  did  not  iSall  within 
the  scope  of  the  inquiry* 

Its,  ozs. 

28  pieces  of  beef  weighing«««  280  0 

Lost  in  boiling  73  14 

**  Hence  the  weight  lost  by  beef  in  boiling  was  in  this 
itbout  26ilbs.  in  100  lbs. 

19  pkc;^  of  beef  weighing.  190  0 

Lost  in  roasting  , ...  61  2 

*^  The  weight  lost  by  be^f  in  roasting  appears  to  be  32 
per  cent. 

9  pieces  of  beef  weigfaiDg.  90  0 

Lost  in  taking  37  0 

.     Weight  lost  by  be^in  baking,  30  per  cent* 

lbs,  ozs. . 

271^8  of  mutton  weighing  260  0 

Ui6t  m  boiling,  and  by  having  the)  - 
.-shaDk^bone  taken  oQT. 

r  B 


t 
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Ihs.  028* 

The  shank-bones  were  estimated  at  4^ 
ounces  each;  therefore  the  loss  by  boilings    55  8 
was   ^ 

The  loss  of  weight  in  1^  of  mutton,  in  boiUDg,  is  21i 
percent* 

35  shoulders  of  mutton  weighing. . .  .350  0 
Lost  in  roasting  .109  10 

<^  The  loss  of  weight  in  shonlders  of  mutton,  by  roestingt 
18  about  31i  per  oent. 

16  loins  of  mutton  weighing.  ••••••  .141  0 

Lost  in  roosting. .  •  •  •  •  •  49  14 

Hence  loins  of  mutton  lose,  by  roasting,  about  35  i  per 

cent. 

UtS.  023, 

10  necks  of  mutton  weighing. .  •  •  ...  100  0 
Lost  in  roasting  ••••••••••••••.«•  32  6 

The  loss  in  necks  of  mutton,  by  roasting,'  is  about  32i 

per  cent. 

**We  sliall  only  draw  two  practical  inferences  from  the 
foreo;oing  statement. — 1st.  In  respect  of  economy,  it  is  more 
profitable  to  boil  meat  than  to  roast  it.  2dly.  Whether  we 
loast  or  boil  meat*  it  loses,  by  being  cooked,  from  one-fifth 
to  one-third  of  it&  whole  weight.*' 

The  loss  of  Roasting  arises  from  the  melting  out  of  the 
Fat,  and  evaporating  the  water;  but  the  nutritious  matters 
remain  condensed  in  the  cooked  solid. 

In  Boiling,  the  loss  arises  partly  fi  om  the  fat  melted  out, 
but  chiefly  from  Gelatine  and  Osniazome  he'iivr  extracted 
and  dissolved  by  the.  water  in  which  the  meat  is  boiled; 
there  is,  there&re»  a  real  loss  of  nourishment,  unless  the 
Broth  be  used; — when  this  mode  of  cooking  becomes  the 
most  economicaL* 

*  The  dimlDutioii  of  weight,  by  Boiliog  and  Roasting,  is  not  all  kiat 
<— ttie  Fat  Skimhikos  and  the  Drippings,  nicely  clarified,  wiU  well 
supply  the  place  of  Lard  and  for  Frying.  ^  (No.  Sd.)  and  tlM  Be* 
csipt /or  Chbap  Soop,  (No.  229.) 
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The  Sauces  usuaUy  smt  to  Table  with  £oil£D 

Meat,  ifc* 

These  are  to  be  sent  up  in  Boats,  and  never  poured  over 
the  Meaty  &c« 

Gravy  for  boiled  Meat  (No.  327.) 

Parslev  nnd  Butter  (No.  281.) 

Mock  Ditto  (No.  262.) 

Chervil  •  (No.  264.) 

Caper  (No.  274.) 

Q^ler  (No.  278.) 

tiverand  Farsley  •  (No,  287.) 

Culery..  (No.  289.) 

OnioD  (No.  296,  <&c.) 

Shallot  ^  *  (No.  295.) 

Wow  Wow  (No.  328.) 

Ctiriy  (No.  348.) 


S2 


Digitized  by  Google 


76 


BAKING* 


BAKING. 

The  follow  incr  Observations  were  written  expressly  for  thl^ 
1^ovk  by  Mr.  Turner,  English  and  French  Bread  and 
Biscuit  Baker,  the  Corner  of  London  Street  and  Fitzroy  ' 
Square. 

*^  Baking  is  one  of  the  cheapest,  aod  most  oonvenient 
ways  of  dressing  a  Dinner  in  small  families ;  and  I  may  say 

that  the  Oven  is  often  the  only  Kitchen  a  poor  man  has^  if 
he  wishes  to  enjoy  a  joint  of  Meat  at  home  with  his  family. 

*' I  don't  mean  to  deny  the  superior  excellence  of  Roasting 
to  Baking ;  but  some  joinls,  when  Baked,  so  nearly  approach 
to  the  same  when  Roasted,  that  I  have  known  them  to  be 
carried  to  the  Table,  and  eaten  as  such  with  great  ^satis&ic« 
tion. 

Legs,  and  Loins  of  Pork  ;  Legs  of  MtrrroN ; — 

Fillets  of  Veal  ; — and  many  other  joints,  will  Bake  to 
great  ad\antage  if  the  meat  be  good;  I  mean  well  fed, 
rather  inclined  to  be  fat ;  ii  the  meat  be  poor,  no  Baker  can 
give  satisfaction. 

"  When  baking  a  poor  joint  of  meat,  before  it  has  been 
half  baked,  I  have  seen  it  start  from  the  bone,  and  shrivel 
up  scarcely  to  be  believed. 

Besides  those  Joints  above  mentioned,  I  shall  enumerate 
a  few  Baked  dishes,  which  I  can  particularly  recommend. 

"A  Pig,  when  sent  to  the  Baker  prepared  for  Baking, 
shoukl  [lave  its  Ears  and  Tail  covered  with  buttered  paper 
properly  fastened  on,  and  a  bit  of  Butter  tied  up  in  a  piece 
of  linen  to  baste  the  back  with,  otherwise  it  will  be  apt  to 
blister:  with  a  proper  share  of  attention  from  theBaker^  I 
conskler  this  way  equal  to  a  roasted  one* 

A  Goose  prei^ared  the  same  as  for  roasting,  taking  care 
to  have  it  on  a  stand,  and  when  half  done,  to  turn  the  other 
side  upwaids.    A  Duck  the  same. 

'*  A  Buttock  of  Beef  the  ibllowing  way  is  particularly  fine. 
After  it  has  been  in  salt  about  a  week,  to  be  well  washed 
and  put  into  a  brown  earthen  pan,  with  a  pint  of  water ; 
cover  the  pan  tight  over  with  two  or  three  thickne5ses  of 
cap  or  fcolscap  Faper— -never  cover  any  thing  that  is  to  be 
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baked  with  Brown  paper,  the  pitch  and  tar  thnt  is  in  brown 
paper  will  give  the  meat  a  smoky  bad  taste — give  it  four  or 
five  hours  id  a  moderate  heated  oven* 

A  Ham  (if  not  too  old)  put  in  soak  for  an  honr,  taken  out 
and  wiped,  a  crust  made  sufficient  to  cover  it  all  over,  and 
baked  m  a  moderate  heated  oven ;  cuts  fuller  of  ^ravy,  and 
of  a  finer  flavour  than  a  bolkd  one.  I  have  been  in  the 
habit  of  baking  small  CoD-Fisir,  —  llAimocK,  —  and 
Mackarel,  with  a  dust  of  Hour,  and  some  bits  of  butter  put 
on  them.  Eejls,  when  large  and  stuffed.  Herrings  and 
SvRAt^,  in  a  brown  pan,  with  vinegar  and  a  little  spice^ 
and  tied  over  with  papen  A  Haub,  prepared  the  same  as 
for  SoQsting,  with  a  few  pieces  of  Butter,  and  a  little  drop 
of  Milk  put  into  the  dish,  and  Basted  several  times,  will  be 
fouiid  nearly  equal  to  roasting  ;  or  cut  it  up,  season  it  pro- 
perly, put  it  into  ajar  or  pan,  and  cover  it  over  and  bake  it 
m  a  moderate  oven,  for  about  three  hours. — In  the  same 
manner,  I  have  been  in  the  habit  of  baking  Legs  and  Shins 
of  Bbet,^— Ox  Chbbk&»  &c.  prepared  with  a  seasoning  of 
Q&ioQS,  Turnips,  &c. :  they  wiH  take  about  four  hours :  let 
them  stand  till  cdd  to  skim  dff  the  fat;  then  warm  it  up  all 

together,  or  part,  as  you  may  want  it. 

•*  All  these  i  have  been  in  the  habit  of  baking  for  the  first 
families. 

"  The  time  each  of  the  above  articles  should  take,  depends 
much  upon  the  state  of  the  Oven,  and  I  do  consider  the 
Baker  a  sufficient  judge:  if  tbey  are  sent  to  him  in  time,  he 
mint  be  very  neglectful,  if  ttey  are  not  ready  at  the  time 

they  are  ofdercd." 


For  Receipts  for  making 
Bread, 
Fkench  Rolls, 
Muffins,  * 
Crumpets, 
Sally  Lunn,  &c. 
See  the  Appendix. 
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CHAPTER  IL 

ROASTING. 

In  all  studies,  it  is  die  best  practioe,  to  begin  with  the 
plainest  and  easiest  parts;  and  so  on,  by  degrees,  to  sudi  as 
are  more  difficult:  we,  therefore,  treated  of  plain  Boiline, 
.and  we  now  proceed  to  Roasting:  we  shall  then  gradually 
unravel,  to  our  Culinary  stud  eats,  the  Art,  (and  mvs  /en/, 
until  developed  in  this  work)  of  making:,  with  the  least 
trouble  and  expence,  tiie  most  highly  finished  Soups, 
Sauces,  and  Made-dishes. 

Let  the  young  Cook  never  fors:et,  that  Cleanliness  is 
the  chief  Cardinal  Virtue  of  the  Kitchen ;— the  first  prepara* 
tion  for  Roasting  is  to  take  care  that  the  Spit  be  properly 
cleaned  with  sand  and  water ;  nothing  else, — When  it  has 
been  well  scoured  with  this,  dry  it  with  a  clean  cloth.  If 
Spits  are  wiped  clean^  as  soon  as  the  meat  is  drown  from 
them^  and  while  they  are  hot,  a  very  little  cleaning  will  be 
required.  The  less  the  Spit  is  passed  through  the  meat,  the 
better,*  and  before  you  spit  it,  joint  it  properly,  especially 
necks  and  loins — that  the  Carver  may  separate  them  easily 
and  neatly,  and  take  especial  care  it  be  evenly  balanced  on 


*  Small  families  have  not  always  the  com  ememe  of  roasting  with 
a  Spit, — a  remark  upon  roasting  by  a  string  is  uecesarj*. — Let 
tfae  Cook,  be/ore  she  puts  ber  meat  down  to  the  iire,  pass  a  strou^ 
skewer  tbroujrb  each  emd  of  the  joint :  by  tbts  means,  when  it  is  about 
half  done,  she  can  inith  esse  tum  Ike  bottom  upwards ;  tbe  gravy  wiU 
iben  flow  to  tbe  part  which  luis  been  appermo^  and  tbe  whole  joint 
be  deliciously  gravy-full, 

A  ErTiLE-JACK,  as  it  is  termed  by  the  furnishing iiomongers,  is  a 

valuable  instrument  for  roastincc, 

A  Dutch  Oven,  is  Hnntlii  r  very  convenient  utensil^  for  roasting 
light  joints^  or  warming  them  up. 
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the  spit,  that  its  inotion  may  be  regular,  and  the  fire  opertite 
equally  on  each  part  of  it ; — therefore,  be  provided  with 
Balancing  Skewers,  and  CkK^o)d%  and  flee  it  is  property 
Jointed. 

Roasting  shoidd  be  done  by  tte  rtdhuoit  beat,  of  a  <^ear 
gflowin^  'fire,  otherwise  it  is    fek  JSofad— the  Machines  the 

Economical  Grate-makers  lail  ROASTERS,  are  in  plain 
English,  Ovens. 

Count  Kumford  was  certainlv  ftn  exact  economist  of  Fuel, 
when  he  contrived  these  things, — and  those  Philosophers  who 
try  all  questions  According  to  Cocker  may  vote  for  Baked 
Vidiials ; — but  the  rational  Epicure,  who  has  b^n  accils* 
tomed  to  enjoy  BfifiP  well  Roabt^d^  willsdon  be  coftvinced, 
that  the  Poet  who  wrote  our  national  Befiad  at  the  end  of 
this  Cliapter^  was  not  inspired  by  Sir  Benjamin  Thompson's 
Cookery. 

All  vour  attention  in  roastiner,  will  be  thrown  nwny,  if  yon 
do  not  take  care  that  your  Meat^  especially  Beefy  ( which  can 
seldom  be  bought  rek<fy  jor  the  spit  except  dn  a  SaturdaytJ 
hoi  been  kept  l&ng  lenough  to  be  Tender*  See/*  Advice  TO 
Cooks,'*— and  Obs.  to  (No  68.) 

tffAe  np  the  FiAb  in  time ;  let  it  be  proportioned  to  the 
dinner  to  be  dteSvSed,  and  about  three  or  foirr  inches  longer, 
at  each  end,  than  ihe  thing  to  be  roasted— or  the  ends  of  the 
ineat  cfinnot  be  done  nice  and  brown. 

ji  Cook  must  be  (is  parttcuiar  to  proportion  her  Fire*  to 

*    lies  viandes  en  gMral  ne  dotvant  pas  etre  nisies  par  an  fen  ?if 

si  elles  eol  an  eertaiti  volume,  parce  qpe  I'exUcieur  serait  rissol^  et 
kM6  ayant  que  rinterieur  fdi  cuit:  d'un  autre  c6t^  il  ne  faMt  pas 

exposer  trop  long:- temps  ^^^^  ^  'J^e  chnleur  moderee,  parce  que  ctjtte 
cbalenr,  qui  suffit  pour  evnpfm^r  tons  ]h>  |)rinci[)(*s  liquides,  et  coagulet 
ralbuminee,  rapprocherait  les  tibrcs  musculaires  et  les  Uessecherait :  il 
faut  observer  eTjcore  que  la  saveur  des  riandes  roties  ou  grill^es  depend 
ou  Ju  gdut  propre  a  iei  viande,  ou  d'uuc  decorapositiou  paiticUe  de  la 
peau,  des  musclesi  et  de  la  graisse.  II  se  forme  par  Pactiuo  seule  du 
feu  dies  sabstanoes  lutpides,  qui  n'eiistaient  pas  dans  la  Tiondecrae. 

''Les  substances  sont  Faeide  prussique,  Paeide  zoomque^  tm  pen 
^Mie  empyreumaiipte ;  il  s'y  deveioppe  ausst  du  9el  marin.  Tous 
ees  corps  soa^  stimulans,  Ifegerement  ^cres ;  ils  iiriteot  les  houppes 
nerveuses  de  notre  palais,  appellent  ie  sue  salivaire,  et  r^reiilent  notre 
.  app(6tlt.^'— Couas  GAsraoNOtf laoas. — Paris,  1819,  p.  29S, 
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the  business  she  has  lo  do^  as  a  Chemist — the  degree  of  HeOi 
imost  desirable  for  dressing  ilie  different  sorts  of  food  ought  to 
he  attended  to  with  the  utmost  precision. 

The  Fire  that  is  but  just  sufRcient  to  receive  the  nobl^ 
Siiloiii,  (No  19,)  will  pareh  up  a  liehter  joiot  . 

From  half  an  Hour,  to  an  Hour,  before  you  begin  to  Roast, 
prepare  the  Fire,  by  putting  a  few  coals  on,  which  will  be 
sufficiently  lighted  by  the  time  you  wish  to  make  use  of  your 
fire  ; — between  llie  bars,  and  on  the  top,  put  small  or  large 
Coals,  according  to  the  bulk  of  the  Joint,  and  the  time  the 
file  is  required  to  be  stixmg afier  which,  throw  the  Cinders 
jfwettedj  at  the  bac^. 

^  Never  put  Meat  down  to  a  burnt  up  fire,  if  you  can  pos** 
mibly  avoid  it ; — ^but  should  the  fire  become  fierce,  place  the 
Spit  at  a  considerable  distance,  and  allow  a  little  more  time. 

Preserve  the  fat,*  by  covering  it  with  paper,  for  this 
purpose  called  *'  Kitchen  Paper,"  and  tie  it  on  with  fine 
twine pins  and  skewers  can  by  no  means  be  allowed,  thef, 
9Lxe  so  many  taps,  to  let  out  the  Gravy :  besides,  the  paper 
often  starts  from  them  and  catches  fire,  to  the  great  injury  of 
the  meat 

"If  the  thing  to  be  roasted  be  thin  and  tender,  the  lire 
should  be  litde  and  brisk ; — ^when  you  have  a  large  joint  lo 
roast,  make  up  a  sound,  strong  fire,  equally  good,  in  every 

Ert  of  the  grate,  or  your  meal  cannot  be  equally  roasted,  nor 
ve  that  uniform  colour  which  constitutes  the  beauty,  of 
good  roasting 

—  -Give  the  rire  a  good  stirring  before  you  lay  the  joint 
down ;— examine  it  from  time  to  time,  while  the  spit  is 
going  round ;  keep  it  clear  at  the  bottom,  and  lake  care  there 
are  no  smoky  coals  in  the  front,  which  will  spoil  the  look 
and  taste  of  the  meat,  and  hinder  it  from  roasting  evenly. 

When  the  joint  to  be  roasted,  is  thicker  at  one  end  than 
the  cth^t  place  the  spit  slanting,  with  the  thickest  pait 
nearest  the  nre* 

Do  not  put  Meat  too  near  the  fire  at  first ;— lAe  larger  tlie 


*  If  tbeie  is  more  Wat  than  you  think  wOl  be  eaten  with  the  lean-^ 
trim  it  off,  it  wlU  melDB  an  ejcoellflnt  Puniiiire.  (No«  or  ^4«)  Or 
clsiifyit.  (No,S9.) 
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/oinf,  the Jariher  it  nmt  be  kepf  /rem  the  2%v«*-^if  once  it 
gets  scorcherif  the  outside  will  beoome  hard,  and  acquire  a 

disagreeable  empyreumatic  taste :  and  the  fire  he\n<^  prevented 
from  penetrating  into  it,  the  meat  will  appear  clone,  before  it 
is  little  more  than  half  done,  besides  losing:  the  pale  brown 
colour,  which  it  is  the  Beauty  of  Roasted  meat  to  have. 

From  14  to  10  inches  is  the  usual  distance  at  which  meat 
is  put  from  the  gra^,  when  first  put  down : — it  is  extremely 
difficult  to  offer  any  thing  like  an  accurate  general  rule  ftir 
this,  it  depends  ho  much  upon  the  size  of  the  fire,  and  of 
that  ijf  tlie  thing  to  be  roasted. 

Till  some  Culinary  Philosopher  shall  invents  Tliemimneter 
to  ascertain  the  heat  of  the  Fire,  and  a  graduated  Spit- Rack 
to  regulate  the  distance  from  it,  the  process  of  Roasting  is 
attended  by  so  many  ever^varying  circumstances,  that  it  must 
remain  among  those  which  can  only  be  performed  well,— by 
frequent  practice  and  attentive  observation. 

**  Mr.  Watt,  for  his  Steam  Engines  where  Wood  fuel  is 
employed,  allows  three  times  the  weight  of  Wood,  that  he 
does  of.N'eivcast/e  Coals — it  is  calculated  that  about  i41bs.  per 
hour  of  good  Newcastle  Coal  is  required  to  produce  a  one 
horse  power.  A  bushel  of  Newoaeth  Coalsy  wiiich  weighs  |- 
of  a  Cwt.  is  reckoned  to  produce  as  much  heat  as  a  Cwt.  of 
SeotA  or  Staffhrdihin  Giafa;'*—- Buchan an  on  Economy  of 
Fiirf,  1810.  p.  82.  161.  and  252.  Some  are  of  opinion,  that 
it  requires  about  double  the  qtrantity  of  Scotch  Coal  to  pro- 
duce the  same  heat  as  that  of  Newcastle.  "  Dr.  Irvine  found  the 
Heat  of  a  Common  CooU  iire  to  be  about  7i^y^'* — ^Buchanan 
^  Heat,  p.  152. 

\  If  you  wish  your  Jack  to  go  well,  ke?p  it  as  clean  as  pos- 
sible, oil  it,  and  then  wipe  it ;  if  the  oil  is  not  wiped  off 
again,  it  will  gather  dust ;  to  prevent  this,  as  soon  as  you  have 
done  roasting,  cover  it  up. — Never  leave  the  winders  on 
whilst  the  Jack  is  going  round,  unless  you  do  it,  as  Swift 
5^ys,  «  tliat  it  may  fly  off,  and  knock  those  troublosome 
"servants  on  the  head  who  will  be  crowding  round  your 
Kitchen  fire," 

Be  very  careful  to  p-ace  the  DaiPnNo-PAN  at  such  a 
distance  from  the  fire,  as  just  to  catch  the  drippings if  it  ti 
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too  near,  the  ashes  will  fall  into  it,  and  spoil  the  Drippings* 
(which  we  shall  hereafter  show,  will  occaskiiaUy  be  found  an 
excellent  substitute  for  Butter  or  Lard ;  to  clarify  Drippings^ 
see  No.  83,  and  Pease  and  Dripping  Sow/?,  (No.  229.) 

savoury  and  salubrious  for  only  a  rK.N^Y  per  Quart.)  If 
it  is  too  far  from  the  fire  to  catch  them,  \ou  will  not  only 
lose  your  drippings,  but  the  Meat  will  be  blackened,  and 
spoiled  by  the  foetid  smoke,  which  will  arise  .when  the  fat 
mils  on  the  live  cinders* 

^  large  Dripping  Pan  is  convenient  for  several  purposes 
—it  should  not  be  less  than  28  inches  long,  and  20  inches 
wide,  and  have  a  covered  well  on  the  side  from  the  Fire  to 
collect  the  Drippings — this  will  preserve  them  in  the  most 
delicate  state  ;  in  a  pan  of  the  above  size  you  may  set  fiied 
fish,  and  various  dishes  to  keep  hot. 

This  is  one  of  Painter's  and  Uawke's  contrivances,  near 
Norfolk-street,  Strand. 

The  time  Meat  will  take  Roa^ing^  will  vary  according  to 
the  time  it  has  been  kept,  and  the  temperature  of  the  weather : 
—the  same  weight*  will  be  twenty  minutes,  oi  haU  an  hour 
longer  in  Cold  JVcatlier^f  than  it  will  be  in  warm,  and  if 
fresh  hilled^  than  if  it  has  been  kept  till  it  is  tender. 

A  good  Meat  schjben,  is  a  great  saver  of  Coals.  It 
should  be  on  wfaeels>  have  a  flat  top,  and  not  be  less  than 
about  three  feet  and  a  half  wide,  and  with  shelves  in  it,  about 
one  foot  deep— it  will  then  answer  all  the  pur  })oses  of  a  large 
Dtitch  oven,  Plate  Warmer,  Hot  Hearth,  &c.  Soipe  are  made 
wnli  a  Door  behind,  this  is  convenient,  but  the  great  heat 
they  are  expcsed  to,  soon  shrinks  the  materials,  and  the 

*  This  the  Good  Housewife  will  take  up  occasionally,  and  pa^s 
tbrougii  d  sieve  into  a  stone  pan  ;-'b}  leaving  it  all  in  the  Dripping- ^iuu, 
until  the  Meat  is  taken  up,  it  not  only  becomes  very  strong,  but,  wtai 
the  meat  is  rich,  and  yields  much  of  it,  it  is  apt  to  be  spilt  in  Bastiag^ — 
To  cLAKirv  Dnirpi9i08,  see  No*  93, 

t  InsUttqton  the  Butcher  fisting  a  Tickbt  qfthe  H^eigki  to  each 
Joints 

I  If  THE  Mba?  is  frozen,  the  usual  pmctice  is  to  put  it  into  Cold 

Wuter  till  it  is  thawed,  then  dry  and  roast  it  ns  usual: — but  we  reoom- 
TTjetul  you  to  brinir  it  iuto  the  kitchen  tbe  riin;bt  before,  or  early  in  the 
morning  of  the  day  yoa  want  tu  roASt  it,  unU  the  warm  air  will  ibaw  it 
mucii  better. 
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currents  of  air  through  the  cracks  cannot  be  prevented,  so 
diejr  are  better  without  the  Door.     We  saw  one  at  IMh*. 

Lloyd's,  furnishing  Ironmmger^  near  ffoffolk  Street, 
^rajidy  which  had  on  the  top  of  it — a  very  convenient  Hot 
Closet — which  is  a  great  acquisition  in  Kitchens,  where  the 
Dinner  waits  after  it  is  dressed. 

Every  body  knows  the  advantage  of  jSlow  Boiling~~&U}'W 
fioASTiNo  is  equally  important 

It  is  difficult  to  give  any  specific  Rui£  for  Timb  ;-^ut  if 
your  Fire  is  made  as  before  directed, — ^your  MetU  Skrem 
sufficiently  large  to  guard  what  you  are  drci^slng  from  currents 
of  Air,  and  the  meat  is  notpROSTED,^ — ^you  cannot  do  better, 
than  follow  the  old  general  rule  of  allowing  rather  more  than 
a  Quarter  of  an  hour  to  tlte  Found ; — a  little  more  or  les8» 
according  to  the  temperature  of  the  weather,  in  propor- 
tioa  as  the  piece  is  thick  or  thin,  the  strength'^of  the  Fire,  the 
nearness  of  the  Meat  to  it,  and  the  frequency  with  which  you 
laste  it :  the  more  it  is  basted,  the  less  time  it  will  take,  as 
it  keeps  the  Meat  soil  and  mellow  on  the  outside,  and  the 
Fire  acts  with  more  force  upon  it. 

Reckon  the  Time,  not  to  the  hour  when  Dinner  is  ordered, 
but  to  the  moment  the  Roasts  will  be  wanted  : — supposing 
thereare  adozen  people  to  sip  Soup,  and  eat  Fish  first :  you  may 
allow  them  ten  or  fifteen  minutes  for  the  former,  and  about 
as  long  for  the  latter,  more  or  less,  according  to  the  tempta- 
tions the  "Bon  Gout"  of  these  preceding  courses  has  to 
attract  their  attention. 

When  the  Joint  is  half  dom, — remove  the  Spit  and 
paippx:«o  Pan  back,  and  stir  up  your  tire  thoroughly,  that 
it  may  burn  clear  and  bright  for  the  Browning:  when  the 
steam  from  the  Meat  draws  towards  the  fire,*  it  is  a  sign  of 
its  being  done  enough ;  but  you  will  be  the  best  judge  of 
'that,  from  the  time  it  has  been  down,  the  strength  of  the 
Fire  you  have  used,  and  the  distance  your  Spit  has  been 
from  it. 

Half  an  hour  before  your  meat  u  done,  make  some  Gravy^ 


•  Whe!i  the  Steam  begins  to  arise,  it  is  ;t  proof  that  the  ^vhole  joint  is 
thoTonj^hly  satunited  with  heat ;  any  unnecessary  evupuration,  is  a 
v&ste  of  the  best  jiouiisiuneot  of  the  meat* 
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i/m  Beoeipti  No.  326>)  md  just  before  you  fake  it  lap,  pot 
it  nearer  the  fire  to  brown  it— ^If  yon  wirii  to  froth  it,^ 

baste  it,  and  dredge  itwithfiour  carefully  ;  you  caaaot  do  this 
delicately  nice  without  a  very  good  light ; — the  common  fault 
seems  to  be  usin^^  too  mitch  Flour; — ^the  Meat  should  have 
a  fine  light  varnish  of  Froth,  not  the  appearance  of  being 
covered  with  a  paste  ;^those  who  are  particular  about  the 
Froth,  use  Butter  instead  of  Dripping ;  tee  Receipt  to  Jtoast 
a  Turkey f  jVb.  57 

**  And  send  up  what  you  Roast,  with  reUsh*giviiig  Frotbi'' 

says  Dr.  King,  and  present  such  an  agreeable  appearance  to 
the  E^e,  that  the  Palate  may  be  preiKMaessed  in  its  favour  at 
fint  sight;  therefore,  have  the  whole  course  dished,— befm 
Roasts  are  taken  from  thejire, 

'   A  Good  Cook,  is  as  anxiously  attentive  to  the  appearance 

and  Colour  of  her  RoasU,  as  a  Court  Beauty  is  to  her  Com- 
plexion at  a  Birthday  Ball.  If  your  meat  does  not  brown  so 
much  or  so  evenly  as  you  wish,  take  two  ounces  of  Glaze, 
i.  e.  Portable  Soup,  put  four  table  spoonsful  of  water,  and  let 
it  warm  and  dissolve  gradually  by  the  side  of  the  fire. — ^This. 
will  be  done  in  about  a  quarter  of  an  hour ;  put  it  on  the  Meat 
equally  all  over  with  a  paste  brash  the  last  thing  before  it  goes 
to  table. 

*  Though  roasting  is  one  of  the  most  common,  and  is  gene- 
rally considered  one  of  the  most  easy  and  simple  processes  of 
Cookery,  it  requires  more  unremitting]^  attention  to  perform 
it  perfectly  well,  than  it  does  to  make  most  Made-dishes. 

That  Made-dishes  are  the  mostdiflicuh  preparations,  de* 
server  to  be  reckoned  among  the  Cubnary  Vulgar  Errort;— 
in  Plain  Roasting  and  Botlin?,  it  is  not  easy  to  repair  a  mis* 
take  once  made;  and  all  me  discretion  and  attention  of  a 
steady  careful  Cook,  must  be  unremittingly  upon  the  alert.* 


*  A  celebratsd  Fieacli  wrlfet  bas  gives  us  the  foUowiug  obiervatloiis 

The  Art  of  Hoastio||f  vtctuiils  to  the  precise  degree,  is  one  of  tbe 
most  difficult  in  this  world,  abd  you  may  find  half  a  thtmsoHd  good 
iJooMs  SiKntr  ikon  one  for/eet  Bwter :  (See   Aimaaaek  des  Geur^, 
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'  A  diligent  att^lion  to  time,— 4lie  distance  of  the  Meat 
from,— «nd  judicious  management  of  the  Fire,  and  frequent 
BastingSy* — are  aU  the  general  rules  we  can  prescribe, — ^we 


7Hands,"  vol.  i.  p.  3T.)  Iq  the  mansiods  ol  the  opulent  they  hme,  be- 
sides tbe  Master  Kitchener,— a  Ronstcr,  (perfectly  indepeadeot  ut  lite 
lopiier,)  wbu  is  exclusively  dt  voted  lo  tbe  Spit 

AU  erudite  Chwrmands  know  tbut  these  two  important  functioD* 
CBimot  be  perfonned  by  one  artist;  it  U  quite  impomible,  at  tbe  same 
tinie,  to  fluperinteiid  the  operations  of  the  Spit,  and  the  Stewimii.*'— 
Further  on,  the  same  author  observes:  **  No  certain  rules  can  he  fjiveu 
for  Roastii^E^  tbe,  perfection  of  it  depending  on  many  cjrcumstanoet 
wbicfa  are  coDtinually  changiog^;  tbe  age,  and  size,  (especially  tbe 
thieltness)  of  the  pieces,  the  quality  of  the  conls,  tbe  temperfitnre  of  tlit* 
atmosphere,  the  currents  of  air  in  the  kitcbn-D,  liie  more  or  ii'ss  iitteiiiioii 
of  tbe  roaster;  ntid  lastly,  the  time  of  serving.— Suppositfjj;  tlje  Dinner 
ordered  to  be  on  table  at  a  certain  time,  if  the  Fish  and  Soup  are  much 
lilted,  and  detained  longer  than  the  roaster  has  calculated ;  or  on  tbe 
•  contrary,  if  they  are  despatched  sooner  than  is  expected,  tbe  roasts 
will  in  one  case  be  biirtit  up,  in  tbe  other  not  done  enough— two  mis- 
fortunes equally  to  be  deplored.  The  first,  boivever,  is  wllbout  e 
remedy ;  Jive  minutes  on  the  Sjntf  tnore  or  lu*,  decides  the  goodnnt 
of  this  mode  of  Cookery ; — it  is  almost  impossible  to  seise  the  precise 
instant  when  it  ought  to  be  eaten ;  \^*hirh  Epicures  in  roasts  express,  by 
saying  •*  It  is  done  to  a  turn.'^  So  that  there  is  no  exapfgeration  in 
saying,  the  perfect  Roaster,  is  even  more  rare,  ttian  the  proljessed 
Cook. 

**  In  sniali  families,  where  the  Cook — is  also  the  Roaster, — it  is 
ainiont  impossible  the  roasts  shotild  be  well  done; — the  Spit  claims  ex- 
clusive attention,  and  is  an  imperious  Mistress,  wbo  demands  the  entire 
devotion  of  her  slave.  But  how  can  ibis  be  ?  When  tbe  Cook  is  ob* 
ligedyftt  tbe  same  time,  to  attend  ber  Fidi  and  Soup  kettles,  and  watch 
bor  Slewpans  and  all  their  accompaniments; — it  is  morally  and  physU 
caUy  impossible,  if  she  gives  that  delicate  and  constant  attention  to  Ibe 
Roasts,  which  is  indispensnhly  requisite,  tbe  rest  of  tbe  Dinner  must 
often  be  spoilt ;  and  most  Cooks  would  rather  lose  their  character  as  a 
Roaster, than  nei^lect  the  made-dishes  and  '  entrcnif-ts^^  &c.  where  tfiey 
think  they  can  display  their  Culinary  Science, — than  sacrifice  thei^  to 
the  Roasts,  tbe  perfection  of  which,  will  only  prove  their  steady  Vigi- 
lance  and  Patience." 

^  Our  Ancestors  were  very  particular  in  their  Bastings  and 
Dukooikos,  as  wiU  be  seim  by  the  foBoWiiig  quotation  from  May's 
**  Aeeom^iahefi  Cook,**  London,  1665,  p.  136.-^' Tbe  rarest  ways  of 
dressing  of  all  manner  of  roast  meaU^  either  flesh  or  fowl,  by  sea  or  land, 
and  divers  ways  of  breading  or  dccKlging  meats  to  prevent  the  gravy 
fiom  too  much  evaporating." 
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shall  deliver  particular  rules  for  particular  thinsfs,  as  riie 
several  articles  occur,  and  do  oiir  utmost  endeavours  to  in- 
struct our  reader  as  completely  as  words  can  describe  the 
process,  and  teach 

"  The  manafijemeiit  of  common  Ihinsfs  so  well, 
"  Tbtti  what  was  thuuglic  liie  n^f'-trifsf  shall  excel: 
**  That  Cook's  to  British  plates  niusiL  uomplete, 
*^  Whose  savVy  skill  gives  ze4  to  (.-omiiion  m(>at : 
**  For  wbal  are  soups, — your  rago.it>,  —ami  your  sauce,  v 
**  Compared  to  the  fare  of  old  Ekoland, 
And  oi*D  Emolish  Roast  Bebf  I" 

Take  Notice,  that  the  Time  given  in  the  following 

ReceiptSy  is  calculated  for  those,  wno  like  Meat  tharoucjlily 

Roasted.    (See  A'.  B,  preceding  JVb.  19.^ 

borne  sfood  Housewives  order  very  larE^c  joints  to  be  rather 
under-done,  as  they  then  make  a  better  Hash  or  Broil. 

To  make  GRAVY  for  roast,  see  (No.  326.) 

N.B.  KOASTS,  must  not  be  put  on,--^Ul  the  Soup  and 
Fidi  are  taken  off  the  Table. 


Dredgings. 

1.  Flour  miKpd  with  c^'f^^P-^  bread. 

2.  SsTt'i'f  htM'bs  dried  aiu!  powdered,  and  mixed  with  c^rated  bread. 

3.  Lemon  peel  dried  and  pounded,  or  ornirire  peel  mixed  wiihfujur. 

4.  Su'^rir  finely  powdered,  and  mixed  wuh  pouaded  ciouanioD«  and 
flour  or  iriuied  bread, 

5.  Feunel  seeds,  coriacders,  cinnamou,  and  sugar,  finely  beaten,  and 
mixed  with  grated  breed  or  flour. 

6.  For  young  pi?s,  grated  bread  or  floor  miied  with  beaten  nut' 
HH;!?,  ginger,  pep|>er,  sugar,  and  yolks  of  eggs. 

7.  Sugar,  bread,  and  salt  miicd. 

BASTINGS, 

1.  Fresh  butter. 

2.  Clarified  suet. 

3.  Minced  sweet  herbs,  butter  and  claret,  especially  for  tnuttoo  and 
lamb. 

4.  Water  and  salt. 

6,  Cream  and  melted  butter,  especially  for  a  flayed  pig* 
4.  Yolks  of  eggs,  grated  biscuit,  and  Jutoe  of  oranges* 
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CHAPTER  III. 

F&VING. 

Frying  is  ofien  a  convenient  ni'jde  of  Cookery — it  maybe 
peilbrmed  by  a  fire  which  will  not  do  for  Roasting  or  Boil- 
ing; and  by  the  introduction  of  the  Pan  between  the  Meat 
and  the  Ftre»  thii^  get  more  equally  dressed. 

The  Dutch  Oven  or  Bonnet  is  another  very  conveni- 
ent utensil  for  small  things,  and  a  very  useful  substitate  for 
the  Jack,  the  Gridiron,  or  Fryingpan, 

AFryingpan  should  be  about  four  inches  deep,  with 
aperfectli/  jiat  and  thick  bottom,  12  inches  long,  and  9 
broadj  with  perpendicular  sides,  and  must  be  half  tilled  with 
Fat— GOD  Frying,  is,  in  fact,  Boiliiuj  in  Fat.  To  nmhe 
me  that  the  pan  is  qtiite  dean,  rub  a  little  Fat  over  it,  and 
then  make  itivann  and  wipe  it  out  with  a  clean  cloth. 

Be  very  particular  in  Frying,  never  to  use  any  Oil, — ^Butter, 
r—Lard,— or  Drippings, — but  what  is  quite  clean,  fresh,  and 
free  from  salt.  Any  thing  dirty  spoils  the  look  ;  any  thing 
bad  tasted  or  stale  spoils  the  flavour ;  and  salt  prevents  its 
Brownino^. 

Fine  Olive  Oii,  is  the  most  delicate  for  frpng; — ^but  the 
best  oil  is  expeusive,  and  bad  oil  spoils  every  thing  that  is 
dressed  vifith  it. 

For  general  purposes,  and  especially  for  Fish,  clean  fresk 
Lard  is  not  ntar  so  expensive  as  Oil  or  clarified  Butter,  and 
does  almost  as  well.  Butter  often  burns  before  vou  are 
aware  of  it,  and  what  you  fry  will  get  a  daik  and  dirty  ap- 
pearance. 

Cooks  in  large  kitchens,  where  there  is  a  great  deal  of 
fr\Mng,  commonly  use  Mutton  or  Beef  Suet^  clarified,  (see 
(No.  84)  :  if  from  the  kidney,  all  the  Wier.  ' 
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Dripping,  if  niodydean  and  fresh,  is  almost  as  good  as 
any  tiiingy — ^if  not  clean,  it  may  be  easily  clarified;  see 
(No*  83).   Whatever  Fat  you  use— after  you  have  done 

frying,  let  it  remain  in  the  Pan  for  a  few  minutes,  and  then 
j)Our  it  throiTojh  a  sieve  into  a  clean  basin,  it  will  do  three  or 
four  times  as  well  as  it  did  at  first,  i.  f.  if  it  has  not  burned 
— but  Mem. — the  Fat  you  have  iried  Fish  in  must  not  be 
used  for  any  other  purpose. 

To  know  when  the  Fat  is  of  a  proper  heat,  according  to 
what  you  are  to  fry,  is  the  great  secret  in  frying. 

To  fry  FtsH,— Parsley,— Potatoes,  or  anything  that 

is  watery,  your  Fue  rtuLst  be  very  dear ^  and  the  Fat  qaife  Jiof^ 
which  you  may  be  pretty  sure  of,  when  it  has  done  hissing, 
and  is  still. — We  cannot  insist  too  stron<^ly  on  this  point: 
if  the  F<U  is  not  very  iiot^  you  cannot  fry  Fish  either  to  a  good 
eoI(nn\  or  firm  and  aisp. 

To  be  quite  certain^  throw  a  little  bit  of  Bread  into  the 
pan ;  if  it  fries  crisp,  the  Fat  is  ready :  if  it  bums  the  bread, 
it  is  too  hot. 

The  fire  under  the  pan  ramt  be  clear  and  sJiarp^  otherwise 
the  fat  is  so  loni^  before  it  becomes  rea<1y,  and  demands  such 
attendance  to  prevent  the  accident  of  its  catching  hre,*  that 
the  patience  of  cooks  is  exhausted,  and  they  frequently,  from 
ignorance,  or  impatience,  throw  in  what  they  are  going  to 
fiy,  before  the  lat  is  half  hot  enough. — Whatever  is  so  fried, 
will  be  pale  and  sodden,  and  offera  the  Palate  and  Stomach 

not  less  than  the  Eye. 

Have  a  good  lirjht  to  fry  by,  that  you  may  see  when  you 
have  ^^ot  the  right  colour : — a  Lamp  fixed  on  a  stem  with  a 
loaded  foot,  which  has  an  arm  that  lengthens  out,  and  slides 
up  and  down  like  a  reading  candlestick,  is  a  most  useful  ap' 
pendage  to  Kitchen  Fire 'places^  which  are  very  seldom  light 
enough  for  the  nicer  operations  of  Cookery. 

After  all,  if  you  do  not  thorouyhli/  drain  tlie  fat  from  what  I 


*  Tfthis  unfortunately  happens,  be  not  alarmed, — but  immediately 

wet  a  basket  of  Ashes  and  throw  tbem  down  the  Chimney,  and  wet  ?i 
Blanket,  and  bold  it  clu^e  all  round  the  Fire-place,^ as  soon  ns  the 
current  of  air  is  stopped,  the  Fire  will  be  extinguished  ;  with  a  char- 
coal STOVE  there  u  m  dangerias  the  diumeier  of  the  Pi«n  e;iceed&  that 
of  the  lire.  * 
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you  Lave  fried,  especially  from  those  ihings  that  are  full 
dressed  in  Bread  Crumbs,*  or  Biscuit  Powder^  ^c,  your 
Cooking  will  do  you  no  credit. 

TTie  DryiiP.ss  of  Fish  depends  much  upon  its  having  beea 
fried  in  fat  of  a  due  degree  of  heat,  it  is  then  crisp  and  dry  in 
a  few  minutes  after  it  is  taken  out  of  the  Pan— when  it  is  not^ 
\kv  it  on  a  soft  cloth  before  the  fire,  turning  it  occasionally, 
lillitis:  this  will  sometimes  take  15  minutes: — therefore 
always  fry  Fish  as  long  as  this  before  you  waul  them,  for 
fear  you  may  hnd  this  necessary. 

To  FRY  Fish  see  Receipt  to  fry  SoleSy  (No.  145.)  which 
is  the  only  circumstantial  account  of  the  process  that  has  yet 
been  printed. — If  the  Cook  will  study  it  with  a  little  attention, 
she  must  soon  become  an  accomplished  Frier. 

FRYING,  though  one  of  the  most  common  of  culinary  ope- 
rations, is  one  that  is  least  commonly  peifuinied  peiieclly 
well. 


*  Wbeo  you  want  a  great  many  Berao  Crumbs,  divide  your  Loaf 
(which  should  be  two  days  old,)  into  three  equal  parts— take  the  middle 
or  crumb  piece,  the  top  and  bottom  will  do  for  table-~ii»  the  usuai 

way  of  mttingf  the  crust  is  wasteti, 

Oatmkal  is  a  very  satisf actor}',  aod  an  extremely  economicul  ^^ub« 
i\i\mlQt  BrtaU  Crumbs,   See  (No.  145.) 
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CHAPTER  IV. 

i 

BROILING* 

"  And  as  now  there  is  nought  on  ihe  fire  that  is  spoilinf^. 

We'll  jrive  you  just  two  or  three  hints  upon  broiling, 

Bow  oft  you  must  turn  a  Bpffsteak,  nnd  how  fspfdom 

A  L'ood  Mutton  chop>  for  to  have  'em  both  wfli  done, 

And  for  skill  in  such  cookery  your  credit  'twill  fetch  up, 

li  your  bioiLs  are  well  seasonM  wiili  ^oud  Mui»iiroom  Ketchup.  '' 

CLKA^LI^'£ss  is  extTemely  essential  in  this  mode  of 
cookery. 

Keep  your  Gridiron  quite  clean  between  the  bars,  and 
bright  on  the  top : — ^when  it  is  hot>  wipe  it  well  with  a  linen 
doth :— just  before  you  use  it,  rub  the  bars  with  clean  mut- 
ton suet,  to  prevent  the  Meat  from  being  marked  by  the 

gridiron. 

Take  care  to  prepare  your  Fire  in  time,  m  tliat  it  may 
bum  quite  clear:  a  brisk  and  clear  fire  is  imUspmsable ;  or 
you  cannot  give  your  meat  that  browning  which  constitutes 
the  perfection  of  this  mode  of  cookery,  and  gives  a  relish  to 
food  it  cannot  receive  any  other  way. 

The  Chops  or  slices  should  be  from  half  lo  three  quarters 
of  an  inch  m  thickness — ^if  thicker,  they  will  be  done  too 
much  on  the  outside  before  the  inside  is  done  enous^h. 

Be  diligently  attentive  to  watch  the  moment  that  any  thing 
is  done  ; — never  lia^ten  any  thing  that  is  broiling,  lest  you 
Uiake  smoke  and  spoil  it. 

Let  the  bars  of  the  Gridiron  be  all  hot  through,  but  yet 
not  burning  hot  upon  the  sur&ce;  this  is  the  perfect  and 
fine  condition  of  the  Gridiron. 

As  the .  Bars  keep  away  as  much  heat  as  their  breadth 
covers,  it  is  absolutely  necessary  they  should  be  thoroughly 
hot  Lelore  ihe  tlmig  to  be  cooked  be  laid  ou  them. 
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TheBoTM  of  Gridirons  should  be  made  concave,  and  ter« 
minate  in  a  trough  to  catch  the  Gravy  and  keep  the  Fat  from 
dropping  into  tti^.fire,  and  making  a  Rnoke»  wnich  will  spoil 

the  Broil. 

Upright  Gkiuirons  are  the  best,  as  they  can  be  used  at 
aT\y  fire,  without  fear  of  smoke ;  and  the  gravy  is  preserved 
in  the  trough  under  them. 

N.B.  Broils  must  be  brought  to  table  as  Hoi  as  possible: 
set  a  Dish  to  heat,  when  you  put  your  Chops  on  the  Grid* 
iron*  from  whence  to  the  Mouth  their  progress  must  be  as 
quick  as  possible. 

When  the  Fire  is  not  cleaVy  the  business  of  iht;  Gndiron 
may  be  done  by  the  Dutch  Oven  or  Bonnet. 
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CHAPTER  ¥• 

VEG£TAfiL£5. 

The  Marketing  Tables  at  the  end  of  this  work  show 
the  Seasoiu  of  Vegetables^  and  point  out  the  time  when  they 
are  Best  and  Cheapest, 

There  is  nothing  in  which  thediffemice  betweeji  an  Elegant 
undanOrdinary  table  is  more  seen,  thaninthe  dressing  ofV^ 
getableSf  more  especially  of  Greens : — tbey  mav  be  equally  as 
nne  at  first,  at  one  place  as  at  another;  but  their  look  and 
lastc  ai  c  afterwards  ver\'  different,  entirely  from  the  careless 
way  in  wliich  they  have  been  cooked. 

Tliey  are  in  greatest  Feifection,  when  in  greatest  Flenttf^ 
i.  e.  when  in  full  season. 

By  Season,— I  do  not  mean  those  early  days,  that  luxury 
in  tne  buyers^  and  avariee  in  the  sellers  about  London,  force 
the  various  vegetables :  but  that  time  of  the  year  in  which  by 
nature  and  common  culture,  and  the  mere  operation  of  the 
Sun  and  Climate,  they  are  iu  most  plenty  and  perfection. 

Potatoes  and  Peas  are  seldom  worth  eating  before  Mid- 
summer:— Unripe  Vegetabl£S|  are  as  insipid  and  un^ 
wholesome  as  Unripe  Fruits* 

As  to  the  quality  of  Vegetables,  the  middle  size  are  pre- 
ferred to  the  largest,  or  the  smallest ;  they  are  more  tend^ , 
jui^,and  full  of  flavour,  just  before  they  are  quite  full  grown : 
—Freshness  is  their  chief  value  and  excellence,  and  I  should 
as  soon  think  of  roasting:  an  Animal  alive,  as  of  boiiui£  a 
Vegetable  after  it  is  dead. 

The  Eye  easily  discovers  if  they  have  been  kept  too  long: 
—they  soou  lose  their  Beauty  in  dl  respects. 

Roots,  Greens,  Salads,  &c.,  and  the  various  productions 
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of  the  Garden,  when  first  gathered,  are  plump  and  firm,  and* 
have  a  fragrant  freshness  no  art  can  dve  them  a^in,  when 

they  have  lost  it  by  long  keeping  ;  though  it  will  refresh' 
them  a  little  to  put  them  into  cold  spring  water  for  some  time 
before  they  are  dressed. 

To  boil  them  in  soft  water  will  preserve  the  colour  best  of 
such  as  are  Green ;  if  you  have  only  hard  water,  put  to  it  a 
te^oonful  of  Car6onate  of  Poiatk* 

Take  care  to  vmh'and  deanse  them  thorooghly  from  dust, 
dirt,  and  insects  :  this  requires  ^eat  attention  :  pick  off  all 
the  outside  leaves,  tiim  tliem  nicely,  and  if  not  quite  fresh 
gathered  and  have  become  flaccid,  it  is  alisolnttly  necessary 
to  restore  their  crispness  before  cooking  theni,  or  they  wilt 
tough  and  unpleasant :  lay  them  in  a  pan  of  clean  water, 
with  a  handful  of  salt  in  it,  for  an  hour  before  you  dress 
thnn. 

Most  v^tables  being  more  or  less  succulent,  their  fulf 
proportion  of  fluids  is  necessary  for  their  rctainins^  that  stoto 
of  crispness  and  plumpness  which  they  have  when  growin,^. 
On  being  cut  or  gathered,  the  exhalation  from  their  surfaca 
continues,  while,  from  the  open  vessels  of  the  cut  surfaccy 
there  is  often  great  exudation  or  evaporation,  and  thus  their 
natural  moisture  is  diminished,  the  tender  leaves  become 
flaccid,  and  the  thicker  masses  or  roots  lose  their  plumpness. 
— Thb  is  not  only  less  pleasant  to  the  Eye,  but  is  a  real  injury 
to  the  riutritious  powers  of  the  vegetable  :  for  in  this  Haccid 
and  shrivelled  state  its  fibres  are  less  easily  divided  in  chew- 
ing, and  the  water  which  exists  in  vegetable  substances,  ia 
the  form  of  their  respective  natural  juices,  is  directly  nutri^ 
tbus.  The  first  care  in  the  preservation  of  succulent  vege- 
taUes,  therefore,  is  to  prevent  them  from  losing  their  natural 
moisture." — Sup,  to  Edin.  Encyclop.  vol.  iv.  p.  335. 

They  should  always  be  boiled  in  a  saucepan  by  themselves, 
and  have  plenty  of  water:  if  Meat  is  boiled  wiih  them  in 
the  same  pot,  ihey  will  spoil  the  look  and  taste  of  each 
other. 

If  you  wish  to  have  Vegetables  delicately  clean,  put  on 
jour  Pot,  make  it  boil,  put  a  little  salt  in  it,  and  skim  it  per* 
fectly  clean  before  you  put  in  the  Greens,  &c.  which  should 
aotbe  put  in  till  the  water  boils  briskly:  the  (^uxker  they 
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boil,  the  greener  they  will  be : — when  the  Vegetables  sink, 
they  are  generally  done  enough,  if  the  water  has  beea  kept 
constantly  boiling.  Takr  them  up  iimnediateli/^  or  they  will 
lo9e  their  colour  and  goodneas.  Dram  the  water  from  them 
thorot^hly  before  you  send  them  to  table. 

This  branch  of  Co(Aer^  requires  the  most  vigilani  aiieniiotu 

If  Vegetables  are  a  minute  or  two  too  long  over  the  Hie» 
they  lose  all  their  beauty  and  flavour. 

If  not  thoroughly  boiled  tefuler,  they  are  tremenduushj 
Indigestible,  '^nd  much  more  troublesome  during  their  resi- 
dence in  the  Stomach,  than  undtT-done  Meats.* 

To  preserve,  or  give  Colour  in  Cookery,  many  good  dishes 
are  spoiled:  but  the  rational  Epicure,  who  makes  nourish- 
ment the  main  end  of  Eating,  will  be  content  to  sacrifice  the 
Shadow,  to  enjoy  the  Substance.   Vide  Obs.  to  No.  322. 

Once  for  all,  take  care  your  vegetables  are  firesh  ; — for  as 
the  Fishmonger  often  suffers  for  the  sins  of  the  Cook,  so  the 
Cook  uiieu  gets  undeservedly  blamed  m^tead  of  the  Green- 
grocer. 

Vegetables,  m  this  metropolis,  are  often  kept  so  long,  that 
no  art  can  make  them  either  look  or  eat  welL 

Strong  scented  Vegetables  should  be  kept  apart:  Leeks, 
or  Celery,  laid  among  Cauliflowm,  &c.  will  quickly  spoil 
them* 

Succulent  Vegetables  are  best  preserved  in  a  cool  sliady 
and  damp  place. 

**  Potatoes,  Turnips,  Carrots,  and  similar  Roots,  intended  to 
be  stored  up,  should  never  be  cleaned  from  the  earth  adhere 
ing  to  them,  till  they  are  to  be  dressed. 

^  They  must  be  protected  from  the  action  of  the  air,  and 
fiost,  by  laying  them  in  heaps,  burying  them  in  Bsuad  or 
earth,  &c.  or  covering  them  v/iih  straw  or  mats. 


*    CAOLtrLOWRRS  aod  other  Vegetables  are  often  boiled  only 

rrisp  to  preserve  their  Benufy.  For  the  look  alono  they  hnd  better  not 
be  boiled  at  all,  and  almost  as  well  for  the  use,  as  in  this  crude  state 
they  are  scarcely  difrpstible  by  the  strongest  stomach.  On  the  otlier 
baud,  when  over  boiied,  they  become  vapid,  and  in  a  state  similar  to 
decay,  in  which  they  aftbni  no  sweet  purify ing^  Juices  to  the  body,  but 
loiiJ  it  with  a  mass  of  mere  iecuient  mutter.'^^ — Domtatic  Managtment, 
l2mo.  ISldy  p.  69. 
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The  action  of  Frost  destroys  the  life  of  the  Vegetable, 
and  it  speedily  rots»**Supp*  to  Edinb.  Encydopediay  voL 
iv.  p.  335. 

Mem.  When  Vegetables  are  quite  fresh  gathered,  they 
will  not  require  so  much  boiiiug,  by  at  legist  a  third  of  the 
time  they  take,  when  they  have  been  gathered  the  usual  time 
those  are  that  are  brought  to  Public  markets* 
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RUDIMENTS  OF  COOKERY. 


CHAPTER  VI. 
FISH. 


The  Marketing  Tables  at  the  end  of  this  Work  show 
when  each  kind  of  Fish  is  Best  and  Cheapest. 
This  department  of  the  business  of  the  Kitchen  reqiures 

considerable  experience,  and  depends  more  upon  practice 
than  any  other  ;— a  very  few  momen^,  more  or  less,  will 
thoroirj^hly  spoil  Fish  ;*  which,  to  be  eaten  in  perfection, 
must  never  be  put  on  the  Table,  till  the  Soup  is  taken  otf. 


*  When  the  Cook  has  large  dinnpr^  to  prepare,  ard  the  time  of  serriac 
uncertain,  she  will  get  more  credit  hy  pribo,  (see  No.  145.)or«(eved, 
(■^e  No.  164,)  than  by  boiled  Fish.  It  is  also  cheaper,  and  much 
sooner  carved,  (see  No.  14  5.) 

Mr.  Ude,  pnc;?  238  of  his  Cookpry  — advisps,  If  you  nre  obli^cl  to 
wait  afier  th  >  Fish  is  done,  do  not  let  it  remain  in  fho  wafer,  but  keep 
the  wdtt  f  builiog — and  put  the  fish  over  it,  an  )  cowr  it  with  a  damp 
doth— when  the  dinner  is  called  iur,  dip  the  fish  again  in  the  water — 
and  serve  it  up.**  .  .  . 

The  oaljr  ditonutantlal  imlractions  yet  printed  for  PaTiKO  Fish. 
the  Reader  will  find  in  No.  14^ :  if  this  He  careftiUj  and  nicely  atteaded 
to,  jou  will  have  delicious  food,  and  let  the  Fiah-Bater  remember  the 
^i^cqpA  of  ike  Muiieian  ai  MarseiUet  ^ 


which  bein^  rend  nccording  to  the  French  gamut  and  proauiiciatiaa— U 
Zra — iS<//<j — Zra — M« — La. 
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So  many  eircurhstances  operate  on  thU  occasion,  it  h 

almost  impossible  to  write  general  rules. 

There  are  decidedly  different  opinions,  whether  Fish  should 
be  put  into  cold,  tepid,  or  boiling  water. 

We  believe  for  some  of  the  fame  the  Dutch  Cooks  have 
aoquiredy  they  are  a  Httle  indebted  to  their  situation,  affording 
them  a  plentiful  supply  of  Fresh  Fish  for  little  more  than  the 
trouble  of  catching  it ;— and  that  the  superior  excellence  of 
the  fish  in  Holland,  is  because  none  are  used,  unless  tliey  are 
brought  alive  into  the  Kitf:hen,  (Mackarel  excepted,  which  die 
the  moment  they  are  take n  out  of  the  water).  The  Dutch 
are  as  nice  about  this,  as  Seneca  says  the  Uomans^  were ; 
who,  complaining  of  the  luxury  of  the  times,  says,  "  they 
are  come  to  that  daintiness,  that  they  will  not  eat  a  Fish, 
unless  upon  the  same  day  that  it  is  taken,  that  it  may  taste  of 
the  sea,  as  they  express  it/' 

On  tiic  Dttch  flat  coast,  the  Fish  are  taken  with  nets  ;  on 
our  rocky  coast,  they  are  mubily  c<iu^ht  by  bail  and  hook, 
which  instantly  kills  thenu — ^Fish  are  brought  alive  by  land, 
to  tilt  Dutch  markets,  in  water  casks  with  air-holes  in  the 
top.— -Salmon,  and  othei:  fish,  are  thus  preserved  in  rivers,  in 
a  well*hole,  in  the  fishing-boat. 

All  rinds  of  Fish  are  best  some  time  before  they 
begin  to  spawn — and  are  unht  lor  food  for  some  time  after 
they  have  spawned. 

tuh,  like  j^nimalsy  are'  fittest  for  the  Table  when  they  are 
just  lull  grown ;  and  what  has  been  said  in  the  sixth  8entenc(» 
of  the  first  page  of  Chapter  V.  respecting  Vegetables^  applies 
equally  well  to  Fislu 

The  most  convenimt  UteiisU  to  boU  Fish  tn,  is  a  Tubbot* 


*They  had  Salt  Water  preserves  for  feedinej  different  kinds  ul"  Sea 
Wj;  those  in  the  pon  is  of  LucuUus,  at  bis  deatb,  sold  Tor  ^5,000/. 
•teriing.  The  prolific  iiower  of  Fish  is  wonderful :  ihe  follow ing  Cal- 
CQktiriDs  are  iruui  PetiL,  Bloch,  and  Lcuwenlioeck 

A  Salmon  of  20  pounds  weight  contnined  •  •  •  •  27,850 

A  roiddiing.sised  Pike   14S,000 

A  Mackerel   540,681 

A  Cod.   0,344.000 

See  Cours  Gasirom7mqu€^,  Iniuo.  1806^  p.  241. 
F 
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Kettle  :  this  should  be  24  inches  long,  22  wide,  and  nine 
deep.   It  is  an  excellent  vessel  to  boil  a  Ham  in»  &c.  ftc 
*fhe  good  fclks  of  this  Metropolis  are  so  often  disappointed 

bv  having  Fish  which  have  been  kept  too  long, — that  they  are 
ajjt  to  nm  into  the  other  extreme,  and  suppose  that  Fish  will 
not  dress  well,  unless  it  is  absolutely  alive.  Tins  is  tnie  of 
Lobsters,  &c.  (No.  176)  and  may  be  of  Fre&h-water  tisb, 
but  certainly  not  of  some  Sea  Fish. 

Several  respectable  Fishmongers  and  experienced  Cooks 
have  assured  tne  Editor,  that  they  are  often  in  danger  of  losing 
their  credit,  by  fish  too  fresh,  and  especially  TWftol  and  CSw^ 
which,  like  Meat,  require  a  certain  time  before  tliey  are  in 
the  best  condition  to  be  dressed  : — they  rc  com  mend  them  to 
be  put  into  (  old  JVatei\  Salted  in  proportion,  of  abc\it  a  quar- 
ter of  a  pound  of  salt  to  a  gallon  of  water.  Sea  H^'  oter  is 
best  to  boil  Sea  fish  in  :— it  not  only  saves  the  Expen??e  of 
Salty  but  the  flavour  is  better:  let  them  boil  slowly  till  done; 
the  sign  of  which  is,  that  the  skin  of  the  fish  rises  up,  and 
the  Eyes  turn  white. 

It  is  the  business  of  the  Fishmonger  to  clean  them,  &c. 
but  the  eareful  Cook  will  always  wash  themagfain. 

Garnish,  with  slices  of  Lemon — ^finely  scraped  Horse- 
radish— fried  Oysters^  (No.  1 83,)— (No.  173.)— or 
Whitings,  (No.  153.)  or  Strips  of  Sohs^  as  directed  in 
No.  145. 

The  LfW— jRoe— and  Cfct^er/in^^-Hshould  be  placed  so 
that  the  Carver  may  observe  them,  and  invite4he  Guests  to 

par'ake  of  them. 

N.B.  Fish,  Ukn  Meat,  requires  more  cooking  in  cold  than 
in  warm  weather: — if  it  becomes  Frozen,*  it  must  be 
thawed  bv  the  means  we  have  directed  for  Meat,  in  the  5th 
page  of  the  2d  Chapter  of  the  Rudiments  of  Cookery.  To 
go  to  Market  for  Fish,  see  Observations,  after  (No.  182.) 
and  the  Marketing  Tables,  at  the  end  of  this  Work* 


*  Fiab  Is  very  frequently  sent  borne  fmen  tbe  Fisbmoof^r,  to 
Ivhoai  ah  Ice-^houfe  is  now  as  ceosssaiy  an  appMdagtt  (taprsferve  Hsb) 
— «t  H  is  to  a  CoaftctioneiP. 
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FISH  SAUCES. 

The  MELTED  Butter  (No.  256.)  for  Fish,  should  be 
thick  enough  to  adhere  to  the  Fish,  and  therefore,  must  be  o  f 
the  thickness  of  light  Batter,  as  it  is  to  be  diluted  with— 
Essence  of  Anchovy,  (No.  433.) — Soy,  (No.  436.)— 
Mushroom  Catsup,  (No.  439.)  Cayrmne,  (No.  404.)  or 
Chilli  Vinegar,  (No.  405.)  Lemons  or  Lemon  Juice, 
or  Jnyidai  l^mm  Juice,  see  (No.  407.^)  &e.  which  are 
expect)ed  at  all  well*served  Tables. 

Cooks,  who  iire  jealous  of  the  reputation  of  their  Taste, 
and  Housekeepers  ivho  value  their  Ilpalthy  tpill  prepare 
time  articles  at  home ; — there  are  quite  as  many  reasons  why 
they  should,  as  there  are  for  the  preference  usually  given  to 
Hme-baked  Bread  and  Home-BrmBed  Beer^*  &c. 

N.  fi.  The  lAver  of  the  Fish,  pounded  and  mixed  with 
Butter,  with  a  little  Leitoon  Juice,  &e.  is  an  elesrantand  in* 
offensive  relish  to  Fish.  See  (No.  288.)  Mushroom  Sauce 
Extempore,  (No.  307,)  the  Soup  of  Mock  Turtle,  (No.  247,) 
will  make  an  excellent  Fish  Sauce. 

On  the  comparatively  nutritives  qualities  of  Fish,  see  N.  & 
to  (No.  181.) 


*  See    Homb-Brewbo  Ale/'  by  a  Housekeeper,  RoblDson,  1804  : 

in  ]K!2:e  IS,  our  Housekeeper  teUs  us,  that  "a  poor  widow,  in  bis 
neigbbourhoo(],  has  fitted  up  a  Breweryj  for  the  sum  of  fightecn  fence 
tterimfr  f  A  hultfr-tub  (price  nine-pence,)  is  her  mash-tub:  three 
feall  tubs  of  smaller  size,  (at  three-pence  each)  are  b»»r  coolers — with 
these  she  brews  ball  a  bushel  of  malt  at  a  time  and  declares  that  she 
fin4s  her  Home- Brewed  Aie  very  comfortaUr  /ndtrd'* ! ! ! — See  also 
AAWCINSON  on  Brewing  Malt  Liqi  or  Jor  Domtatic  me—printed 
MJohmo?i,  ind  Edition,  18U7,  price  U* 
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CHAPTER  VII. 

BROTHS  AND  SOUPS. 

The  Cook  must  pay  continual  attention  to  the  condition  of- 
her  Stewp:iiis*  and  Soup  kettles,  &c. — which  should  be  ex- 
amined every  time  they  are  used.  The  prudent  Housewife  will 
eartftUiy  examine  the  oondiiion  of  them  herself  at  least  onceir 
month*  Their  covers  also  inust  be  kept  perfectly  clean  and 
well  tinned,  and  the  Stewpans  not  only  on  the  inside,  butabout 
a  conple  of  inches  on  the  outside : — many  mischieis  anse  from 
'  their  getting  out  of  repair,  and  if  not  kept  nicely  tinned^  all  your 
good  yntrk  ivlll  be  in  vain;  trie  Broths  and  Sopps  will  look 
green  and  dirty,  taste  bitter  and  poisonous,  and  will  be  spoiled 
both  for  the  Eye  and  Palate,  and  your  credit  will  be  lost. 

The.  Health,  and  even  Life  of  the  family  depends  upoir 
this,  and  the  Cook  may  be  sure,  her  Employers  bad  rather 
pay  the  Tinman*8  bill  than  the  Doctor*s; — therefore,  atten^ 
tion  to  this  cannot  fail  to  engage  the  regard  of  the  Mistress, 
between  whom  and  the  Cook,  it  will  be  my  utmost  endea- 
vour to  promote  perfect  Harmony. 

Jf  a  servant  has  the  misfortune  to  scorch  or  blister  (lie 
tinning  of  her  Pan^f  which  will  happen  som'etimcs  to  the 
most  careful  Cook, — I  advise  her,  by  ail  means,  immediately 
to  acquaint  her  employers,  who  will  thank  her  for  candidly 
mentioning  an  accident;  and  censure  her  deservedly  if  she 
conceal  it. 

Take  care  to  b**  properly  provided  with  Sieves  and 
Tammy  cloths, — Spoons  and  Ladles, — make  it  a  rule 
toithcnU  an  exception^  never^  to  use  them  till  they  are  well 

*  We  prefer  the  form  of  a  Stkwpan,  <o  the  Soup- Pot,— the  former  if 
more  convenient  to  skim  ;  the  mo<:t  useful  size  is  1*2  inches  diameter 
by  6  inches  deep  :  this  we  would  have  of  Silver,— or  Iron,— or  Cop- 
per lined  (not  |)la:eil)  with  Silver. 

t  This  mny  be  alicdtjs  avoiifcil  by  Ur  Acning  your  meat  in  the  Fry^ 
mg pan— it  is  the  bruwuiug  oi  the  meat  lijat  destroys  ihe  Stewpan. 
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rleaned  and  thoroughly  dried, — nor  any  Stow  pans,  Szc  with- 
out first  washing  them  out  with  boiim;^  water,  and  rubbing 
them  well  with  &  dry  cloth  and  a  little  bran*  to  clean  them 
from  ^ase,  sa^,  &:c.  or  any  bad  smell  they  may  have  got 
since  they  weR^iast  used :  never  neglect  this. 

Though  we  do  not  suppose  our  Cook  to  be  such  a  naughty 
Slut,  as  to  wilfully  neglect  her  Broth  Pots,  &c.  yet  we  may 
recommend  her  to  wash  them  iniinediately,  and  take  care  they 
are  thoroughly  dried  before  the  fire,  before  ihey  are  put  by, 
and  to  keep  them  in  a  dry  place,  for  damp  will  rust  and  de- 
stroy them  very  soon  -attend  to  this  the  first  moment  you 
can  spareafter  the  dinner  is  sent  up. 

Never  put  by  any  Soup,  Gravy,  &c*,  in  a  metal  utensil;  ' 
in  whidiy  never  keep  any  thing  longer  than  is  absolutely  ne- 
cessary for  the  purposes  of  Cookery, — the  acid,  vegetables, 
and  fat,  &c.  etoployed  in  making  them,  are  capable  of  dis- 
solving them;  therefore,  stone  or  jearthen  vessels  should  be 
used  for  this  purpose. 

•   Stewpans,  Soup-pots,  and  Presbrvimg  Pans,  with  • 
thick  and  round  bottoms,  (such  as  saucepans  are  made  with) 
will  wear  twice  as  long,  and  are  cleaned  with  half  the  trou- 
ble, as  those  whose  si<fes  are  soldered  to  the  bottom,  of  which 

Sand  and  Grease  get  tJito  the  joined  part^  and  Cookeys  say 
that  it  is  next  to  an  imposi^ibility  to  dislodge  it,  even  ii  their 
nails  are  as  lowx  a?  INebuchadnezzar's.  The  Editor  clauns 
:lhe  credit  of  having  first  suggested  the  importance  of  this 
construction  of  these  utensils. 

Take  care  that  the  Lids  fit  as  close  as  possible,  that  the  Broth, 
Soup,  and  Sauces,      may  not  waste  by  evaporation.*  They 

*  "  Fit- on  jamais  de  bon  bouillon — dans  ime  mamute  d<^oouverte? 
Quelle  diff<^reDce  de  goAt,  d*odeur,et  do  substance  entre  uue  tranche 
de  Boeuf  cuite  a  feu  leut,  dans  un  vuisseau  ferme,  on  un  morceuude  Boettf 
cuit  a  i^rovs  bouillons,  dunsune  marmife  entierenieHt  oiiverte  !  L'avatf* 
tntrp  ( 11  e.^l  si  con^^querit,  que  j'ai  convent  reussi  a  faire  de  meilleur 
bouiiion,  en  quantiie  <'gale,  avpc  nioitie  moins  de  vinnde,  dansune 
marmite  bien  fer  niee,  qiravec  le  double  daiss  un  vaisseau  ouvert.  D*ou 
pro\ieDt  done  cetie  difference  ^tonuante?  C'est  que  dans  un  vaiiseau 
deeouvert,  la  plus  gmnde  partie  du  sue  des  viaodes  et  da  bbuilloo  se 
dissipeftt  en  vapeurs,  tandis  que  daus  un  vaisseau  ferm^,  ces  exbala<- 
iiooB  pmrrtlTes^  toujours  oondens^^,  sent  dans  une  distillation  per- 
p^tuelle,  qui,  vetombant  dans  le  vasecomnie  la  ros^e,  concentrel  a  totality 
de  tears  sucsj  et  conserve  toutes  leurs  substances  nouricieres.'^ 
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•are  good  for  nothing,  unless  they  fit  tight  enough  to  keep  the 
Steam  in  and  the  Smoke  out. 

Stewpans  and  Saucepans  should  be  always  bright  on  the 
upper  rim,  where  the  fire  does  not  burn  them  :  but  toscower 
them  all  over,  is  not  only  giving  the  Cook  needless  trouble^ 
but  wearing  out  the  vessels.  See  Obsemlkms  on  Sauce- 
FAN$  in  the  4th  page  of  Chapter  L 

Cdtivitte  habits  of  r^Iarity  and  cleanHness,  &c.  in  all 
.your  busine^,  which  you  will  then  get  through  easily  and 
4»mfoitably. — I  do  not  mean  the  restless  spirit  of  Molidusta, 
**the  Tidy  One,'^  who  is  anon,  anon,  Sir,  frisking  about, 
in  a  whirlpool  of  bustle  and  confusion;  and  is  always  durty^ 
f-under  pretence  of  being  always  cleaning. 

Lean  juic^  Beef,  Mutton,  or  Veal,  form  the  basis  of  Broth : 
-^procure  those  pieces  which  ajBTord  the  richest  snccdbncey 
«nd  as  fresh  killed  as  possible.^  See  Ths  Markstimg 
.Tables  at  the  end  of  this  work. 

.  Stale  Meat  will  make  broth  grouty  and  bad  tasted,  and  Fat 
meat  is  wasted.  This  only  applies  to  those  Broths  which 
are  required  to  be  perfectly  clear ;  we  shall  show  hereafter, 
in  (No.  229.)  that  Fat  and  Clar^ied  Drippinas  may  be  ao 
-combined  with  Vegetable  Mudls^  as  to  afford,  at  the  small 
cost  of  ONE  PsNTNY  PER  QiTART,  a  nourishing  and  pafab* 
table  Soup,  fully  adequate  to  satisfy  Appetite  and  support 
alrengtht — this  will  open  anew  source  to  those  benevolent 
housekeepers,  who  are  disposed  to  relieve  the  Poor,  will 
show  the  industrious  classes  how  much  they  liave  it  in  their 
power  to  assist  themselves,  and  rescue  them  from  being  ob- 
jects of  Charity  dependent  on  the  precarious  bounty  of  others, 
foy  teaching  them  how  they  may  obtain  a  cheap,  abundant, 
'  salubrious,  and  agreeable  aliment  for  themselves  and  femilies. 

This  Soup  has  the  advantage  of  being  very  easily  and  very 
soon  made,  with  no  more  fuel  than  is  necessary  to  warm  a 
room — ^those  who  have  not  tasted  it,  cannot  imti^infi  whajt  a 

*  In  gsneral,  it  hag  been  oonsldeied  tba  hM  Ecokom v  to  w  tiie 

cheapest  and  most  iaferior  wenis  lor  Swp,  4tc.  and  to  boil  it  down  ttll 

it  !<=  entirely  destroyed,  and  hardly  worth  putting  into  the  Hof^-lohu 
This  IS  a  false  Fru^utity  :  bi/y  good  pieces  of  Msatf  mad  mitf  Mam 
ihtm  tUL  UwAf  urn  dona  enou^/s  to  Oefiaieti^ 
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salubrious,  savory  and  satisfying  Meal  is  produced  by  the  ju- 
dicious combination  of  cheap  homely  ingredients. 

Scotch  Barley  Bboth,  (No.  204)  will  furnish  a  Good 
Dinner  of  Soup  and  Meat  for  Five-pence  per  Heady  Pease 
Soup  (No.  221),  will  cost  only  Sixpe-nce  per  Quart,  Ox 
Tail  ISoup  (No.  240)  or  the  same  Portable  Soup,  (No. 
252)  for  Five-pence  per  Quart,  and  (No.  224)  an  excellent 
Gravy  Soup  for  Four-pence  halfpenny  per  Quart.  Duck 
GiBLET  Soup,  (No*  244)  for  Three-pence,  per  Quart,  and 
Fowls'  Head  Soup  in  the  same  manner  for  still  less,  (No. 
239)  will  ^:ive  you  A  good  and  plentiful  dinner  for 
Six  people  for  Two  Shillings  and  Two-pence  See  also  Shin 
of  Beef  stewed,  (No.  493)  and  Alamode  Beef  (No.  502.) 

BROTH  herbs,  SOUP  ROOTS,  AND  SEASONINGS. 


Scot«:h  barley,  (No.  204.) 

Pearl  barley, 

Flour, 

Oatmeal,  (No.  572.) 
Bread, 

Raspings, 

Peas,  (No.  218.)    '  . 
Beans,  •  m  » 

Rice,  (No.  321.*) 
Vermicelli, 
Maccaroni,  (No.  513.) 
Isinglass, 


Potatoe  mucilatre,  (No.  448.) 
Mushrooms,*  (No.  439.) 
Champignons, 
Parsnips,  (No.  213.) 
Carrots,  (No.  212.) 
Beet  Roots, 
Turnips,  (No.  208.) 
Garlick, 

Shallots,  see  (No.  402.) 

OnionSjf 

Leeks, 

Cucumber,* 


•  •  MiTSHROoM  CATsrp,  Hiadc  as  (No.  439,)  or  (No.  440,)  will  aaswer 
all  the  purpose  of  Mushrooms  in  soup  or  sauce,  and  do  store-room 
should  be  without  a  stock  of  it. 

t  "All  Cooks  a^rree  in  this  opinion, 
No  savory  dish  without  an  On/ on. 

Sliced  Onions  friedy  see  (No.  299,)  and  note  under  (No.  51T,)  with 
some  butter  and  flour,  till  they  are  browned,  (and  rubbed  through  a 
sieve,)  are  excellent  to  heighten  the  colour  and  flavour  of  brown  soups 
and  sauces,  and  form  the  basis  of  most  ol  the  Relishes  furnished  by  the 

Restaurateur^*^ — as  we  pfuess  from  the  odour  which  ascends  from  th«ir 
Kitchens,  and  salutes  our  olfactory  nerves  "  en  passant.^* 

The  older  and  drier  the  onion,  the  stronger  its  flavour,  and  the  Cook 
will  regulate  the  quantity  she  uses  accordingly. 

J  Burnet  has  exactly  the  same  flavour  as  Cucumber,— see  Burnet 
"Vinegar,  (No.  399.) 
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Celery,  (No.  2 1 4,) 
Celery  seed,* 
Cress  seed,  see  (No.  397.t) 
:Parsley,t  see  M.B.  to  (No. 

26K) 
Common  Thyme,f 
Lemon  Thyme,f 
Orange  'rhyme,t 
Knotted  Marjorura,f  (No.  417.) 
Sa2:e,t 

Mint,  (No.  39S.) 
Winter  Savory,f 
Sweet  BasiUt  (No.  397.) 
Bay  leaves^ 


Tomatoe, 

larragon,  (No.  396.) 
Chervil, 

Burnet,  (No.  399.) 
ALL8PIC£,t  (No.  412.) 
Cinnamon,*  (No.  416.*) 
Ginger,^  (No.  411.) 
Nutmeg,^ 
Clove,  (No.  414.) 
Mace, 

Black  pepper. 

Lemon-peel,  (No.  407  and 

408.) 
While  pepper, 


*  The  coBOeDtiation  of  flavoHr  in  Cklrrt  nod  Cress  Sbbd  is  sucb, 
that  balf  a  drachm  of  it,  fjtnelif  pounded)  or  double  the  quantity  if  doI 
ground  or  pounded,  canting  only  one-third  of  a  Farthing,  will  imprep:- 

balf  n  gnlion  of  soup  with  almost  as  much  relish  as  two  or  three 
heads  of  iLe  fresh  vejcetable,  weiubing  seven  ounoes,  and  costing  Tp/v?- 
pence.  This  vnluable  acquisition  to  the  Soup-pot  deserves  to  be  univer- 
sally known.  See  also  (No.  409,)  Essence  of  Celery.  This  is  the 
most  frugal  relish  we  have  lo  introduce  to  the  Economist — but  liiat  our 
judgoiciit  in  Palates  maj  not  be  called  in  question  by  our  feUow  mortals, 
who,  as  tbe  Craniologitit  say,  happen  to  have  the  Organ  of  Tattt 
stronger  than  the  Organ  of  Accunmiaiivennif  we  tniist  confess,  that, 
with  the  finvour  it  does  not  impart  tbe  delicate  sweetness,  Ac,  of  the 
fresh  Vegetable :  and  when  used,  a  bit  of  Sugar  s])ould  aocompnny  it^ 

t  See  (No  419)  and  (No.  420)  and  (No.  459.)  Fresh  green  B.\sil  is 
seldom  to  be  procured.  When  dried,  much  of  fii^e  flavour  is  lost, 
.■which  i>  fiilh-  extriicteri  hy  pouriiif^  wine  on  the  fresh  leaves,  (ys^  3^7.) 

To  piocure  and  preserve  tlie  flavour  of  swbet  and  savory  hkrbs, 
CeieiVt  d'C.  thesf^  must  be  tbied,  <fec.  at  home,  (see  No.         and  401.) 

J  See  (No.  421)  and  (No.  4-57.)  Sir  Hans  Sloaae,  in  {he  Phil.  Trans. 
Abi,  vul.  xi.  p.  667,  says,  *'  ViuieniOy  the  spice  oi  Jamaica, or  ALLi^picE, 
so  called,  from  having  a  flaToar  conapcsed  as  it  were  of  Cloves,  Cinna- 
mon, Nutmep^s,  and  Pepper,  may  deservedly  be  counted  the  best  and 
most  tem|>erate9  mild,  and  innocent,  of  common  spices,  almost  all  of 
which  it  far  surpasses,  by  promoting  tbe  digestion  of  meat,  and  mode* 
rately  beating  and  strengthening  tbe  stomach*  and  doing  those  friendly 
offices  to  the  bowels,  we  generally  expect  from  spices.*'  We  have 
nhvays  been  of  the  same  opinion  as  Sir  Hans,  and  believe  the  only 
reason  why  it  is  the  least  esteemed  spice  is— because  U  is  the  CiHia|]esi. 

What  folks  get  easy  they  never  eiijoy." 
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,Lemon-juice,»   •  Essence  of  Anchovy,  see  (No. 

Seville  orange  juice^f  433, 

The  above  Materials — ^Wine  and  Mushroom  Catsup,  (No. 
439),  combined  in  various  proportions,  will  ir.ake  an  eiidiess 
variety:^  of  excellent  Broilis  and  Soups,  quite  as  pleasant  to 
the  Falate,  and  as  useful  and  agreeable  to  the  Stomach,  as 
ccmiuimng  Pheasants  and  Parrridges*  and  the  long  list  of 
inflamn)atoiy»  piquanUy  and  rare  and  costly  articles,  recom- 
mended by  former  Cookery-book  makers,  whose  elaborately 
compoonded  Soups,  are  like  their  Made  Dishes;  in  which, 
thuuj:h  variety  is  aimed  at,  ei;^?^  Uung  has  the  sanie  Tasttf— 
and  nothing  its  ownm 


*  If  5  011  have  not  fre-b  Or;ni!:o  or  Lemin  JnicK,  or  Coxwell's  crys- 
tallized Lemon  Acid,  tite  Artificial  Lemon  Jmce  (No.  407)  is  a  good 
subftlr.ute  for  it. 

f  The  juice  of  the  Seville  Oranob  is  to  be  preferred  to  that  of  the, 
LsMpv,— the  Flavour  is  finer,  and  the  Acid  milder. 

{  The  erudite  editor  of  tba  **  Almanadk  de9  Qcwmani^f*  vol.  ii.  p. 
30.  tells  us,  that  ten  folio  volumes  vrould  not  contain  the  R^eipts  of  all 
the  Soups  that  have  been  invented  in  that  Grmd  School  of  Good  Bat- 
fjig, — the  Parisian  Kitchen 

We  add  the  following  Directions  for  Soop-HAKlKO  from  the  cele- 
brated Ffench  Chemist,  Parmbsti  kb 


Rtglet  gMrales  pour  Is  PrSparatian 

1 .  Viande  saine,  et  convenabbment  saignee. 
'  2,  Vaisseaux  de  terre,  de  preference  a  ceux  de  metal,  paroe  que  les 
premiers  sont  moias  conducteurs  de  la  chaleur,  et  qu'une  lois  ecbaulTi^sj 
un  peu  de  oendrechaude  enlfotient  r^bullitiou  l^re  que  Von  desire.  * 

a.  Eau  en  quantity  double  du  poids  k  celle  de  la  viande  employ^. 

4.  Suflisante  quantity  de  sel  common  pour  fadliter  la  separation  do 
Palbumine,  ainst  que  sa  coagulation  sous  forme  d^^cnme. 

5.  Temp^ntuie  capable  de  porter  le  in^Iano:e  a  1 'Ebullition  pendant 
tout  le  temps  que  I'^cume  se  rassemblMttlL  lasurfiiceduliquidepetqu*on 
aura  soin  d'en  s^parer  exactement. 

0.  Tem[j('ralure  plus  ])as«e  !X[;n_'<  l'o;^Fra1ion  prdcedenfe,  et  toiijours 
constante,  «fin  que  le  liquide  ne  tasse  que  fr6mir  le^erement,  pour 
doimer  le  lemps  uux  substances  nutritives,  colorantes  et  extractives, 
coulenues  dans  la  viande,  dc  s'linir  et  de  se  combiner  avec  Teau,  dans 
I'ordre  qui  couvient  a  leur  solubility. — Parmsmtieb,  Code  Pkat» 
Wkomsiipte,  181 1,  p,  444* 

F  5  • 


1 


•IS 


The  general  fault  of  our  English  Soups,  seefM  to  he  the 
employment  of  an  excess  of  SPICE>  and  too  stnall  a  ^orii^ 
Roots  and  Herbs.* 

Besides  the  inwredients  I  have  enumerated,  many  Cxilinary 
scribes  indiscriminately  cram  into  almost  e?ery  Dish  (in  such 
inofdinate  Quantities— one  would  8u{)pose  they  were  working 
for  the  Jsbestos  palate  of  an  Indian  Fire-Eater)  Anchovies,— 
Garlic,t— Bay  leaves,  and  that  hot  fiery  spice  CmjfenmX  pep- 
per ;  this,  which  the  French  call  (not  undeservedly)  Flmcnt 
enragS,   (No.  404,)  has  somehow  or  other,  unaccoiuitably 
acquired  a  character  for  being  wholesome — whilst  the 
milder  Peppers  and  Spices,  are  cried  down,  as  destroying^  the 
sensibiliw  of  the  Palate,  and  Stomach,  &c.,  and  being  the 
source  of  a  thousand  miscbie&. — ^We  shoukl  just  as  soon  re- 
commend Alcohol  as  being  less  intoxicating  than  fVine. 
The  best  thins:  that  has  been  said  in  praise  of  Peppers  is, 
that  with  all  kinds  ut  Vegetables,  as  also  with  Soups  (espe- 
cialiy  vegetable  soups)  and  Fish,  either  Black  or  Cayenne 
"  Pepper  may  be  taken  freely:  they  are  the  most  useful 
stimulants  to  Old  Stomachs^  and  often  supersede  the  crav* 


*  Poinf  fie  LigmneSf  point  de  Cw'siniiref"  li  a  fevqurite  culinary 
ailage  of  the  French  kitrhrn  ;  nnd  deserves  to  be  so :  a  better  soup  may 
be  made  with  a  couple  ol  pounds  of  Aleut  and  plenty  of  Vegetables,  than 
our  common  Cooks  will  make  yon  vvifh  four  limes  that  quantity  of  meal ; 
'ill  for  waot  of  kfiowiDg  the  uses  of  tioup  roots^  aod  ^waet  and  Siavory 
berbs. 

f  Many  n  ffood  dish  is  spoiled,  by  the  or. ok  not  knowine:  the  projw 
use  of  this,  which  is  to  give  a  flavour,  anil  nol  to  he  preduiui nam  over 
tbe  other  iugredieiits :  a  morsel  uiushed  with  the  poliit  of  a  knife,  aod 
Mtiwsd  iD»  is  enough*  See  (No.  402.) 

{  Foreigneis  have  strange  notions  of  Eofflixb  Taste,  on  wbich  one  of 
their  Culinary  Professors  has  made  the  foUowini^  comments  **  The 
organ  of  Taste  in  these  IsiiAHHers  is  veiy  diflferent  from  our  JMiemU 
Paiates — and  i^uuce  that  would  excoriate  tbe  paiate  of  a  Frenchman, 
would  be  hardly  piquante  enough  to  make  any  impression  on  that  of 
an  Engl'shiiifin  ; — Ihtis,  they  prefer  Port  to  Clnret/'  cVrc.  As  far  as 
conrtTH-  f)ur  IJrniking,  we  wisli  there  was  nut  quite  so  much  truth  in 
Mfjii^U'ur\f  remarks:  but  the  rbaracterisiie  of  the  French  and  Knglis|i 
kitchen  is,  Scucf:  without  SHh^f/mce — and  Substance  without  Sauce. 

To  niake  Cayenn  k  of  Engiush  CbiUie«,  of  inUniteiy  liuer  flavour 
ihun  llie  ludiuU;see  (Nu.4Ul.) 
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ings  for  strong  drinks ;  or  diminish  the  quantity  otherwise 

required."  iSee  &k  A,  Carlisle  on  Old  jige^  London^ 
1817.  A  oertaio  poriioa  of  Condiment  is  occasionally  service- 
able to  excite  and  keep  up  the  languid  actioa  of  'feeble  and 
^dfanoad  Life ;  we  must  increase  ttie  stiiniiliiB  of  ouf  aliment 
as  the  inirritability  of  our  system  increases. — We  leave  those 
who  love  these  things,  to  use  them  as  they  lUui;  their  tiavours 
can  be  very  extemporaneously  prociucetl  by  Chilly-juice,  or 
essence  of  Cayenne  (No,  405),  li^hallot  wme  (iSo.  402),  and 
Essence  of  Anchovy  (No.  43;i). 

There  is  no  French  Dinner  without  SouF,  which  is  re- 
garded as  an  indispensable  Overture  is  oommonly  foUowed 
by  k  Coup  d*Apre8^**  a  Glass  of  pure  Wine,  which  tbey 
consider  so  wholesome  after  Soup,  that  their  Proverb  says,  the 
Physician  thereby  loses  a  Fee : — whether  the  glass  of  Wine 
be  so  much  more  advantageous  for  the  Patient  than  it  is  for 
his  Doctor,  we  know  not,  but  beheve  it  an  excellent  plan  to 
begin  the  Banquet  with  a  basin  of  ^od  Soup,  whichp  by 
moderating  the  Appetite  for  solid  Animal  food,  is  certainly  a 
sAlutiferous  custom*—- Between  the  Roasts  and  the  EniremSts 
they  introduce  k  Coup  da  Milieu**''-ot  a  smdl  glass  of 
Jamaica  Rum^  or  Essence  of  Punch,  see  (No.  471);  or 
CuKA^Ao  (No.474.) 

The  introduction  of  Liqueurs  is  by  no  means  a  modern 
custom;  our  ancestors  were  very  fond  of  a  hitrhly  spiced 
stimukis  of  this  sort,  comnaonly  called  Ipocrassa,  which  gene- 
rally made  a  partof  the  last  course,— or  was  taken  immediately 
after  dinner. 

The  Crafte  to  make  Ypocras* 

Take  a  quarte  of  red  wyne,  an  ounce  of  synamon,  and 
halfe  an  ounce  of  irynger ;  a  quarter  of  an  ounce  of  greynes 
(probably  of  paradise)  iind  long  pepper,  and  haUe  a  pounde 
of  sugar;  and  brose  (bruise)  all  this  (not  too  small  J  y  and 
then  put  them  io  a  bage  (iagj  of  wullen  clothe,  made  thm*-^ 
fore,  with  the  Wyne ;  and  lete  it  hange  over  a  vessel,  till 
the  wynee  be  run  thorowt.**— ^<ii  exiract  Jrom  Arnold's 
Chronicle. 

It  is  a  Custom  which  almost  universally  prevails  in  the 
Northern  parts  of  £urope,  to  present  a  Dram  or  glass  of 
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jiqueur,  before  sitting  down  to  Dinner  this  answers  the 
double  purpose  of  a  whet  to  the  Appetite,  and  an  announce- 
ment  tmtt  Dinner  is  on  the  point  of  being  served  up.  Along 
with  the  Dram,  is  presented  on  a  waiter,  little  square  pieces 
of  Cheese,  slices  of  cold  Tongue,  and  dried  Tongue,  and  dried 
•Tuast,  accompntiiv  d  with  fresh  Caviar. 

We  agaui  caution  the  Cook  to  avoid  Over^Seasoning^  espe- 
cially with  predominant  flavours,  which,  however  agreeable 
they  may  biB  to  some,  are  most  extremely  disagreeable  to 
others,  see  page  48. 

.  .  Zest  (No.  255),  Soy  (No.  436),— C  avic(3 — Coratch — An- 
chovy (No.  433),— Curry  powder  (No.  455),— Savoury 
RajTout  Powder  (No.  457),— Soup  Herb  Powder  (No.  459} 
—and  (4  00),— Browning  (No.  322),— Catsups  (No.  432),— 
Pickle  Liquor— Beer— Wine,  and  Sweet  Herbs,  and  Savoury 
Spice  (No.  460),  are  very  convenient  auxiliaries  to  finish  ' 
Soups,  &c* 

The  proportion  of  Win e  (formerly  Sack,— then  C !  ar et— 
now  Madeira  or  Port  (should  not  exceed  a  large  Wine-2:lassful 
to  a  Qurirt  of  Soup: — this  is  as  much  as  can  be  admitted, 
without  the  vinous  flavour  becoiumg  remarkably  predomi- 
nant ; — though  not  only  much  larger  quantities  of  Wine,  (of 
which  Claret  is  mcomparably  the  best,  because  it  contains 
less  spirit  and  more  flavour,  and  English  palates  are  less 
acquamted  with  it) ;  but  evenvMtabk  Eau  de  Ftels  ordered 
in  many  books,  and  used  by  many  (especially  Tavern  Cooks) 
—So  mucii  are  their  Soups  overloa  ded  with  relish,  that  if  you 
will  eat  enough  of  them  they  will  certainly  make  you  Dninir, 
if  they  don't  make  you  Sick— all  this,  frequently  arises  from 
an  old  Cook  measuring  the  excitability  of  the  Eaters'  palates 
by  his  own,— which  may  be  so  blunted  by  incessant  Tasting, 
that  to  awaken  it,  requires  Wine  instead  of  waer,  andT  Cay- 
enne and  Garlick,  for  Black  Pepper  and  Onion.  i 

Old  Cooks  are  as  tond  of  Spice,  as  Children  are  of  Sugar^ 
and  season  SOUP,  which  is  intended  to  constitute  a  principal 
part  of  a  Meal,  as  highly  as  SAUCE,  of  which  only  a  spoon- 
ful  may  be  Relish  enough  for  a  plate'of  insipid  Viands.  See 
Obs.  to  (No.  365). — ^However,  we  fancy  these  large  quantities 
of  Wine,  &c.  are  oftener ordered  in  Cookery  Books  than  used  in 
Ae  Kitchen practical  Cooks  have  the  Health  of  their  em- 
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ploycrs  {01  niucli  al  heart,  and  love     Sauce  d  la  LangU/^* 
loo  well  to  over  wine  their  Soup,  ^c. 

Truffles  and  Morels*  are  also  set  down  as  a  part  of 
most  receipts.— These,  in  their  Green  state,  have  a  very  rich 
high  flavour,  and  are  delicious  additions  to  some  dishes,  or 
sent  up  as  a  stew  by  themselves,  when  they  are  fresh  and 
fine ;  but  in  this  state  they  are  not  served  up  half  a  doien 
times  in  a  year,  at  the  first  tables  in  the  kingdom : — when 
dried,  they  become  mere  "  chips  in  pottage,^'  and  serve  only 
to  soak  up  good  gravy, — from  which,  they  take  more  taste  than 
they  give. 

The  jUrt  of  composing  a  rich  Sonp^  is  so  to  proportion  the 
several  ingredients  one  to  another,  that  no  particular  Taste 
be  stronger  than  the  rest ; — but  to  produce  sucn  a  fine  harmo- 
nious rdish,  that  the  whole  is  delightful  ;«4his  requires  that 
judicious  combination  of  the  materials  which  constitutes  the 
**  clief'd'mivre*^  of  Culinary  Science. 

In  the  first  place,  take  care  that  the  Roots  and  Herbs 
be  perfectly  well  cleaned; — proportion  the  Water  to  the 
quantity  of  Meat,  and  other  ingredients, — generally  a  pound 
of  meat  to  a  quart  r  f  water  for  Soups;  and  double  that  quan- 
tity for  Gravies.  If  they  Stew  gently y  little  more  water  need 
be  put  in  at  first,  than  is  expected  at  the  end ; — ^for  when  the 
Pot  is  covered  quite  close,  and  the  fire  gentle,  very  little  is 
wasted. 

Gentle  Stewing  is  incompara!)ly  tl^e  best, — the  Meat  is 
more  tender,  and  the  Sou[)  l^etter  flavoured. 

It  is  of  the  first  importance,  that  the  Cover  of  a  Soup  KeUk 
should  fit  very  cIose,«^r  the  broth  will  evaporate  before  you 
are  aware  of  it.  The  most  essential  parts  are  soon  evapotated 
by  QtMcfc  J^oiYtn^—^without  any  benefit,  except  to  fatten  the 
fortunate  Cook  who  inhales  them.  An  evident  proof  that 
these  Exhalations  f  possei>s  the  most  restorative  qualities,  is, 


*  We  tried  to  mukeCHtftup  of  tihsse,  by  treating  them  Uke  Miii»iirooa» 
(No,  439),  but  (lid  not  succeed. 

f  **  A  poor  niHTi  bcins^  verj-  hunjrj',  staid  so  long  io  a  Cook^s  shop, 
who  was  dishiog  up  nipat,  that  hiN  «(umacli  was  satisfied  vviiU  only  the 
m\e\\  thereof.  The  Choleric  Cnok  demanded  nl  liiin  to  jiay  for  his 
brenkl;i-t;  the  poor  man  denied  having  had  lui) ,  iaid  the  coutroversy 
wa^  reieired  to  liie  deciding  of  the  Dext  mail  iLui  ^Ixuuld  pass  by^  ^^ho 
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that  THE  Cook — who  is  in  general  the  least  Eater, — is,  as  gene- 
rally, the  Fattest  person  in  the  f  amily,  from  continually  beiny 
surrounded  by  the  Quintessence  of  all  the  food  she  dresses,— 
whereof,  she  sends  to  hbr  Master  only  the  fibres  and  Cal- 

cinations,  —  who  is  consequently  TAin— 6f6«<y— and  the 
VictiLu  of  Dist  asjs  ai  jsui^j;  IVoai  iiisuiiicieat  nuunslimeiit. 

It  is  not  only  the  Jibres  of  the  meat  which  pourish  us,  but 
the  Juices  they  contain,  and  tiiese  are  not  only  extracted  but 
^aled,  if  it  be  boiied  fast  in  an  opea  vessel — a  succulent 
soup  can  never- be  made  but  in  a  well  closed  vessel,  which 
preserves  the  nutritive  parts  by  preventing  their  dissipatioo. 
—This  is  a  fact  of  which  every  intelligent  person  wiU  soon 
perceive  the  importance. 

Place  your  ^oup  pot  over  a  'm  oderate  firCf  which  will  make 
the  water  iiot^  without  causing  it  to  boil  for  at  least  half  an 
Aour;— if  the  water  boils  immediately,  it  will  not  penetrate 
the  meat,  and  cleanse  it  from  the  clotted  Uood»  and  other 
matters  which  ought  to  go  off  in  skum ;  the  meat  will  be 
hardened  airover  by  violent  Heat, — ^will  shrink  up  as  if  it  was 
scorched,  and  give  hardly  any  Gravy  on  the  contrary, — by 
keepinfr  the  W  ater  a  certain  time  heating  without  boiling, — the 
Meats  bweils — becomes  tender — its  fibres  are  dilated — and  it 
yields  a  quantity  of  Sktim^  which  must  be  takien  off  as  soon 
as  it  appears. 

It  is  not  till  after  a  good  Half  Hour's  hot  infusion,  that  we 
may  mend  the  Fire,  and  make  the  Pot  boil^-still  continue  to 

remove  the  Skum^  and  wlien  no  more  appear-,  put  in  the 
Vegetables,  &c.  and  a  little  salt.  These  will  cause  more 
Skuni  to  rise, — which  must  be  taken  off  immediately — the  11 
cover  the  pot  very  closely,  and  place  it  at  a  proper  distance 
from  the  fire,  where  it  will  boil  very  gently,  aik  equally,  and 
by  no  means  fast. 

By  quick  and  strong  Boiling^  the  volatile  and  finest  parts 
of  the  ingredients  are  evaporated,  and  fly  off  with  the  steam, 

chanced  to  be  tbeniost  uotorioiis  Idiot  in  the  whole  city:  he,  011  the  rtla- 
lioD  ol  the  matter,  determined  that  tlie  poor  man's  money  should  be  put 
betwixt  two  enjpiy  dishes,  and  the  cook  should  be  recompensed  with 
the  jingling  of  the  poor  man's  mone^,  as  he  was  satisfied  with  the  smell  • 
of  the  Cook^  meat.''  This  is  affirmed  by  ciediblp  writers  as  no  fable, 
but  an  UDdoabted  truth.— Fuller's  Ho/y  State,  lib.  iii*  c.  U.  p.  20. 
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a&d  the  eoaiser  parts  %ie  raidfied  toluUe ;  m  yoa  liif^  tb^ 
good  and  get  the  bad. 
Sou?9  will  geiieraUy  tfike  from  Vme  to  ^  bouis.  ' 
Prepare  your  BBOTmand  SoiTpb  the  Effem^iy  before 
want  them*  This  will  give  you  more  time  to  ailend  lo  the 
jest  of  your  Dinner  the  next  day  ; — aiid  when  the  Soup  is 
cold,  the  Fat  may  be  much  more  easily  and  conijjletely  re* 
moved  from  the  surface  of  it *wbeii  you  decant  it^  take  care 
not  to  disturb  the  settlings  at  the  bottom  of  the  vessel,  which 
are  so  fine,  that  they  will  escape  throi^h  a  Sieve,  or  even 
throu^  a  Tammis,  which  is  the  best  straioer,— the  Soups 
appear  snioothtr  and  tiuer, — and  it  is  much  easier  cleaned  than 
any  sieve.  If  you  strain  it  while  it  Hot,  pass  it  through 
a  clean  Tammis  or  Napkin,  previously  soaked  in  cold  water; 
the  coldness  of  this  will  coagulate  the  fat,  and  only  suffer  the 
pure  Broth  to  pass  through. 

The  full  flavour  of  the  lo^v^di^ti  can  only  be  extracted  by 
very  long  and  slow  simmering;— <lurio^  which»  take  care  to 
prmnt  Evaporation  by  covering  the  Pot  as  close  qs  possible : 
^he  best  Stewpot  is  a  Digester. 

Clear  Soil ps,  m  ast  be  perfectly  transparent, — Thickened 
Soups,  aboui  the  consistejace  of  rici)  Cream,  and — remember 
that  Thickened  >>oups  require  neearly  dw^le  the  quantity  o  f 
Seasoning.  The  Piquance  of  Spice,  S^c*  is  as  iriUqh  blunted 
ijy  the  Flour  and  Butter,  as  the  l^pirit  of  Rum  is  by  the  addi- 
tion of  Sugar  and  Acid-<^  they  are  less  salubrious,  without 
beipg  more  savoui  y-— from  the  additioui*!  quantity  of  Spice,  &c. 
that  is  smu'iii;led  into  the  Stomach. 

To  THICKEN  AND  GIVE  BODY  TO  SoUPS  AND  SAITCES, 

the  following  materials  are  used^r-v^hay  must  be  gradually 
laixed  with  the  Soup,  till  thoroughly  incorporated  with  it ; 
and  it  should  have,  at  least,  half  an  hour's  gentle  simmering 
tfier :  if  it  is  at  all  lumpy,  pass  it  through  a  Tammis  or  a  fine 
Sieve.— Bread  raspings, — Bread, — Isinglass, — Potatoe  muciU 
•Rp,  (No.  448)  fat  skimnungs  and  Flour  see  (No.  248) — or 
Flour  and  Butter — or  Flour;  Barley,  see  (No.  !204),  Rice,  or 
Oatmeal  and  Water  rubbed  well  together,  see  (No,  257),  in 
which  this  subject  is  fully  explained. 
To  give  that  GbtHnous  quadity  so  niuch  admired  in  Modi 
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Turtle,  see  (No.  198),  and  note  under  (No.  247),  (No.  252), 
and  N.B.  to  (No.  481.) 

*  To  their  rich  Gravies*  &c.  the  French  add  the  while 
meat  bf  Partridges,  Pigeons,  or  Fowls,  poimded  to  a  pulp,  and 

rubbed  through  a  sieve ; — a  piece  of  Beef,  which  has  been 
boiled  to  make  Broth,  pounded  in  the  like  manner,  with  a 
bit  of  butter  and  flour, — see  Obs.  to  (No.  485*)  and  (No,  503), 
— and  gradually  incorporated  with  the  Gravy  or  iSoup,  will 
be  found  a  satisfactory  substitute  for  these  more  expensive 
auticles. 

•  Meat  fiom  which  Broth  has  been  madcy  (No.  1 85*)  and 

(No.  252),  and  all  its  juice  has  been  extracted,  is  then  excel- 
lently well  pr('])dicd  for  pottiag,  see  (No.  503), — and  is 
quite  as  good,  or  better  than  that  w^hich  has  been  baked  till 
it  is  dry;*  indeed  if  it  be  pounded,  and  seasoned  in  the  usual 
manner,  it  will  be  an  elegant  and  savoury  Liinc&eon,— or 
Supper^—BBd  costs  nothing  but  the  trouble  of  preparing  it, 
which  is  very  little,  and  a  Relish  is  procured,  for  Sandwiches^ 
&c.  (No.  504) — of  what  heretofore  has  been,  by  the  poorest 
Housekeeper,  considered  ihe  percjuisifc  of  t/<n  Cat. 

Keep  some  spare  Brotli,  lest  your  Soup  liquor  waste  in  boil- 
ing, and  get  too  thick,  and  for  Gratif  for  your  Made  Dishes, 
—various  Sauces,  &c.  ibr  manyof  which  it  is  a  much  better 
basis  than  Melted  Butter. 

The  Soup  of  Mock  Turtle,  and  the  other  thickened 
Soups  (No.  247),  will  supply  you  vnth  a  thick  Gravy  Sauce 
for  Poultnj — Fish — Ragouts^  &c.  ;  and  by  a  little  manage- 
ment of  this  sort,  you  may  generally  contrive  to  have  plenty 
of  Good  Gravies  and  Good  Sauces  with  very  liide  trouble  or 
expanse,   S^e  also  PoriabU  Soup,  (No.  252.) 

Jif  ikmp  is  too  thin  or  too  weak, — take  oflf  the  cover  of  your 
90up-pot,  and  let  it  boil  till  some  of  the  watery  part  of  it  has 
'  evaporated,«^r  else,  add  some  of  the  Thickening  materials 
we  have  before  mentioned ;  and  have  at  hand  some  plain 
Bruwning  :  see  (No.  322),  and  the  Ohs,  thereon.  This 
simple  preparation  is  much  better  than  any  of  the  compounds 


*  If  tbe  Gravy  be  not  completely  diained  from  it^  the  article  potted 
wlU  very  mn  turn  sour. 
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{searing  that  name,  as  it  colours  Sauce  or  Soup,  withoutmuch 
ioterfering  with  its  flavour,  and  is  a  much  better  way  of  Co* 
louring  them  than  burning?:  the  surface  of  the  Meat. 

"When  Soups  and  Gruvies  are  kept  from  day  to  day,  in  Hot 
weather^  they  shouid  be  warmed  up  everv  day,  and  put  into 
fresh  scalded  tureens,  or  pans,  and  placed  in  a  cool  cellar 
in  Temperate  weather  every  other  oay  may  be  enongh* 

We  hope  we  have  now  put  the  common  Cook  into  posses* 
sioii  of  the  whole  areaina  of  Soup-making,*^  without  much 
trouble  to  herself,  or  expense  to  her  employers  ; — it  need  not 
be  said,  in  ftitiire,  that  an  Englishn::an  only  knows  how  to 
make  Soup  in  his  Stomach,  by  swilluig  down  a  larjie  quaviiity 
of  Ale,  or  i'orter,  to  quench  the  thirst  occasioned  by  the  meat 
he  eats:— John  Buix  may  now  make  his  Soup  geeundum 
artem^**  and  save  his  principal  viscera  a  great  deal  of 
trouble. 

In  the  foUawing  Receipts  we  have  directed  the  Spicee* 
and  Flavour  my  to  he  added  at  the  usual  time  ;—hut  it  would 
greatly  diminish  the  expense^  and  iw prove  the  if  the 

•Agents  employed  to  give  them,  a  Zestf  were  not  put  in  above 
fifteen  minutes  before  the  Jinish, — and  half  the  quantity  of 
9pice^  would  do*— A  Urffng  Heat  sexm  dissipates  the 
spirit  Of  the  Wtne^  and  ewmjrates  the  aroma  and  fiaxour  ef 
the  Spices  and  Herbs,  whim  are  vobiUe  in  the  heat  of  BoUr 

ing  water. 

In  ordering  the  proportions  of  meat, — BUTTER, — ^wine, 
&c. — the  proper  quantity  is  set  down^  and  less  will  not  do : 
— we  have  carried  Economy  quite  as  fer  as  possible  without 
"  spoiling  the  Brotli  for  a  halfpenny  worth  of  5ai/.'* 

I  conclude  these  remarks,  with  observing,  that  some  per- 
sons imagine  that  Soup  tends  to  relax  the  Stomach-Hso  fer 
from  being  prejudicial,  we  consider  the  moderate  use  of  such 
liquid  nourishment  to  be  highly  salutary. — Does  not  our  food 
and  dnnk,  even  lliniiLdi  cold,  become  in  a  few  miimtes  a 
kind  of  warm  6oup  m  the  stomach  ? — and,  therefore,  ^up, 
if  not  eaten  too  hot,  or  in  too  great  a  quantity,  and  of  proper 
quality,  is  attended  with  great  advantages,  especially  to  those 
who  drink  but  little. 

•  These  Economists  recommend  to  be  pouoded  ;  they  certainly  go 
farther,  as  they  call  it but  we  thiok  liiey  go  too  far,  for  tlMy  go 
tbnmgb  the  sieve,  and  make  the  soq^i  gtoaiy. 
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Warm  Fluids  in  the  form  of  Soup,  unite  with  our  juices 
much  sQQDer,  and  better,  than  those  that  are  cold  and  raw; 
,on  this  accoum.  Restorative  Soup  is  the  best  Food  fiir 
those  who  are  enfeebled  bv  Disease  or  Dissipation,  aod  for 
oU  people,  whose  teeth  and  D%estive  org^ans  are  impaired* 

**  Half  subtiiiz'd  to  Cbyle—tfae  liquid  iood 
Readiest  obeys  til'  assimilatuijB^  powers.'* 

After  catchmg  Cold, — in  Nervous  headaches, — Cholics, 
Indigestioiis,  and  different  kinds  of  Cramp  and  Spasms  in 
the  Stomaeh,<-^warm  Broth  is  of  exodlent  serviee. 

After  intemperate  feasting,  to  give  the  Stomach  a  holid^, 
for  a  day  or  two,  by  a  diet  on  Huttoo  Broth,  (No.  564)  or 
(No.  572),  or  Vep:etable  Soup  (No.  218),  kc.  is  the  best 
way  to  restore  its  lone.  See  6th  Edition  of  The  Art  of  In-- 
vigorating  L\fe^  by  the  Author  of  this  work.  The  stretch- 
ing any  power  to  its  utmost  extent,  weakens  it.  If  the  Sto- 
mach be  every  day  obliged  to  do  as  much  as  it  can,  it  will 
every  day  be  aUe  to  do  lass.  A  wise  travellar  will  neva 
feroe  his  horse  to  perform  as  muoh  as  he  can,  in  one  di^i 
upon  a  long  journey.' —Ks^Aer  FErjoo*s  Roles,  p.  85. 

To  WARM  Soups,  &c.  (No.  485.) 

N.  B.  With  the  PORTABrE  Soup,  (No.  252),  a  pint  of 
Broth  may  be  made  in  five  minutes,  ibr  Three  Fence* 
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CHAPTER  Vlli. 

0EAVIE8  AND  SAUCES. 


*«  The  Spirit  of  each  dish,  and  Ze«T  of  all, 
Is  what  ingenious  Cooks  the  Beli^h  call ; 
For  though  the  market  sends  in  loads  of  food, 
Tliey  ail  are  ta&teieasi  (ill  tbat  makes  them  {roo<]  .'' 

Kino's  jiri  Cookery, 


Ex  parmSf  componere  magna.** 

Tt  is  of  as  much  importance  that  the  Cook  should  know- 
how  to  make  a  boat  of  good  Giavy  tor  her  Poultry,  as 
that  it  should  be  sent  iq>  of  proper  complexion,  and  nicely 
frothed. 

In  this  Chapter  we  shall  endeavour  to  introduce  to  lier  sit 
the  Materials*  winch  give  flavour  in  Stnuse^  which  is  the 

Essence  qf  Soup,  and  intended  to  contain  more  relish  ui  a 
Tea-spoon ful,  than  the  former  doe^  m  a  Table-spoonful, 

We  hope  to  deserve  as  much  praise  from  the  Eco/ujmist^ 
•—as  we  do  from  the  Bon  Vivant ;  as  we  have  taken  great 
pains  to  introduce  to  him  the  methods,  of  making  Substitutes 
for  those  ingredients,  which  are  always  expensive,  and 
often  not  to  'be  had  at  alL  Many  of  these  cheap  articles 
are  as  savoury  and  as  salutary  as  the  dearer  ones,  and  those 
who  have  large  families,  and  limitrd  incomes,  will,  no 
doubt,  be  glad  to  avail  tlieniselves  of  them. 

The  reader  may  rest  assured, — that  whether  he  consults 
this  Book  to  diminish  the  expense,  or  increase  the  pitasures 
of  Hospitality ,<^he  will  find  all  the  information  that  was  to 

•  See,  in  pages  103  Und  104,  A  CATALOOaS  OVTBB  INOBSDIKKTS 
now  used  in  Soujp^  Sauces,  dro. 
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be  obtained  up  to  1826coaimuiucated  mthe  most  unreserved 
and  intelligible  manner. 

A  great  deal  pf  the  Elegance  of  Cookery^  depends  upon 
the  Accompaniments  to  each  dish  being  appropriate^  and 
well  adapted  to  it 

We  can  assure  our  readers,  no  attention  has  been  wanting 
on  our  part  to  render  this  department  of  the  work  worthy 
their  perusal : — each  Receipt  is  the  faithful  narrative  of  ac- 
tual and  repeated  experiments,  and  has  received  the  most  de- 
liberate consideration  before  it  was  here  presented  to  them. 
It  is  given  in  the  most  circumstantial  manner,  and  not  in 
the  technical  and  mysterions  language  former  writers  on 
these  subjects  seem  to  nave  preferred;  oy  which  their  direc- 
tions are  useless  and  unintelligible  to  all  who  have  not  regu- 
larly served  an  apprenticeship  at  the  Stove. 

Thus,  instead  of  accurately  enumeralin<?  the  Quantities, 
and  explaining  the  process  of  each  Composition,  they  order 
a  ladleful  of  Stockj  a  pint  of  Consomme^  and  a  spoonful  of 
CkUUSf^Bs  if  a  Private  Family  Cook  had  always  at  band  a 
soup-kettle  full  of  Stocky  a  store  of  Consommi^  and  the 
laraer  ofjllbion.Houie,  and  the  Spoons  taid  Fenwf worths 
were  the  same  in  all  ages. 

^  It  will  be  to  very  little  purpose  I  have  taken  so  iiiucli  pains 
to  teach  how  to  iiianage  Roasts  and  Boils,  if  a  Cook  cannot 
or  will  not  make  the  several  Sauces  that  are  usually  sent  up 
with  them. 

^/The  most  homely  fare  may  be  made  relishing,  and  the 
most  excellent  and  independent,  improved  by  a  well  made 
Sauce  ;**^as  the  most  perfect  Picture  may,  by  being  well  var- 
nished. 

We  have,  therefore,  endeavoured  to  give  the  plainest  di- 


*  "It  is  the  duty  of  ?i  gooil  Suuce,^'  says  the  editor  of  the  Almanack 
des  Gourymmds,  ( vol.  v.  page  G,)  **  to  insiouato  iiseif  all  roiiud  and 
about  the  niaxillury  glauds,  and  imperceptibiy  awulven  into  activity 
ench  mmificatioo  of  the  Organs  of  Taste :  if  not  suliicieDtly  savouty , 
it  cttBDut  produce  thii  eifect^  and  if  too  ptquante,  it  wiU  {mmlyze,  lo* 
stead  of  exciting,  those  delicious  tilillatioiu  of  tongue,  and  vibrations  of 
Fttlate,  tbat  onl^*  the  most  ooooiii|»lished  Plillosqpbers  of  the  Mouth  can 
produce  on  the  iiighly  educated  palates  of  thrice  happy  Grants  Gaut^ 
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tections,  how  to  produce,  with  the  least  trou'ole  and  expense* 
possible— all  the  various  compositions  the  English  kitchen 
attords  for  the  amusemoit  of  honest  John  Boll, -and  hone 
to  present  such  a  wholesome  and  palatable  variety  as  wiH 
sou  all  tastes  and  all  pockets,  so  that  a  Cook  may  s^ve  satis- 
saction  in  all  families  ;  ilie  more  combinations  of  this  sort 
she  IS  acquainted  with,  the  better  she  wiU  comprehend  the 
management  of  every  one  of  them. 

We  have  rejected  some  Outlandish  Farragoes,  from  a  con- 
viction they  were  by  no  means  adapted  to  an  English  palate 
if  they  have  been  received  into  some  En-lish  books  for  the 
sakeofswelhi^the  volume.fwe  believe  they  will  never  be 
received  by  an  Englishman's  stomach,  unless  for  the  reason 
they  were  ncl  aitted  mto  the  Cookery  book;  i.  e.  because  he 
bas  notlimg  else  to  put  into  if. 

However  « les  pompeutes  BacjnteUet  de  ia  Cuisine  Mas- 
guie    may  tickle  the  fancy  of  demi-amnoisseurs,  who,  leav- 

*  To  Mve  Time  add  Trouble  U  the  nHMt  valuable  frugality  :-a,Ki  if 
(be  mistress  ol  a  lamily  wiU  condeioeiHl  to  devote  a  Ut^  ,ime  to  he 
profitahle  sml  n  ens«nt  employment  of  prep8ri»jr«Mneof  ihe  Sroa! 
SAUcr  -,  e^peci.-illy  No..  322,  402,  40 1,  413  439  433 

these,  twth  Epicures  a«d  Economists,  will  avail  ihcisdw of  tbead-'' 

v«nta!?e  now  Riren  tlj.jm,  of  preparing  at  lionip. 

By  tl.e  liHp  of  liu'se,  many  Dishes  niuy  be  dressed  in  half  the  naaal 
Time.-aml  w,tl.  ball  the  Trouble  and  E.xiH.n-,.,_.„d  fl'rouTedSS 
fiBuhed  with  miicb  more  certainly,  .ban  by  the  ,  ,  .„„„□„  metCls 

um;  the  rtnnss  of  their  Pf«»  F«r/e,  employed  i«  ob>a..i„.  ; 
Accornplishmenti-mwht  wrt  make  them  worse  Nvives.  „r  le^«  ™ 
abte  CompaniODs  to  their  Hushand*.  This  was  tbe  opm.ou  ZOO  y^.^ 

«  To  .peak  then  of  tbe  Knwledipj  which  bdong  onto  our  British 
Ho.,sew,f^-I  h..„  ,be  most  principal,  to  bea  perfect  *M1  In  CookLbv 
Mieeuint  IS  utterly  Ignorant  therein,  may  iwt  by  tha  Lawe*  eS' 
uM,.  e,  challenge  the  freedom  of  Marriage,  l^ZsMiSSri^S^ 
perfora.  bn,  l^alf  her  vo.j^Sbee  may  loi'aTry.'tTlte^nSS 

We  hope  jwr  fair  Readers  will  forjrive  w,  fortellin  r  ,|,em,  (hat  Eco 
jSZ^'JIhS:^'^'  certaiaCharo. to  ensure  the  Affec'Ki 
t  Were  thew  Boob  reduced  to  their  Quinteumc^,  manv  a  bulk* 
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m%  the  substance  to  pursue  the  shadow,  prefer  wonderfiil 
and  whimsical  metamorphoses,  and  thiagg  extravagantly  ex- 
pensive, to  tliose  which  are  intrinsically  excellent, — ^in  whose 
mouth  Mutton  can  hardly  hope  for  a  welcome,  unless  ac- 
companied by  Venifon  8mce^  or  a  Rabbit  any  chance  for 

a  race  down  the  Red  Lane,  without  assuming  the  form  of  a 
Frog  or  a  Spider ;— or  Pork,  without  being:  either  **  (ioosi" 
Jied''  or  "  Lambijied,''  (seo  No.  ol),  and  GAJMEand  FoUL- 
TRY  in  the  shape  of  Crawfish  or  Hedgehogs, 

These  Travesties  rather  show  the  patience  than  the  science 
of  the  Cook,— and  the  bad  taste  of'  those  who  prefer  suck 
Baby-tricks  *  to  old  En^sh  nourishing  and  substantial  plain 
C!ookery. 

I  could  have  made  this  the  biggest  Book  f  with  half  the 
trouble  it  has  taken  me  to  roake  it  the  best ;— Concentration 
and  Perspicuity  have  been  my  aim. 

As  much  pains  have  been  taken  in  describing,  in  the  most 
intelligible  manner,  ho.w  to  make,  in  the  easiest,  most  agree- 
able, and  economical  way,  those  Common  Sauces  that  daily 
eomtribniU  to  the  comfort  of  the  Middle  ranks  of  Society  ;  as, 
in  directing  the  preparation  of  those  extravagant  and  elabo- 
rate double  relishes,  the  most  ingenious  and  accomplished 
•*  Officers  of  (he  Month'*'*  have  invented  for  the  amusement 
of  profound  Palaticians,  and  thorough-bred  Grands  Gour- 
mands of  the  first  magnitude : — these  we  have  so  reduced  the 
trouble  and  expense  of  making,  as  to  bring  them  withia  the 
reach  of  moderate  fortunes ;  still  preserving  all  that  is  valu- 
able of  their  taste  and  qualities;  so  ordering  them,  that  they 
may  delight  the  Palate,  without  disordering  the  Stomach ;  by 
leaving  out  those  inflammatory  ingredients  which  are  only-fit 
f  )r  an  "  iron  throat,  and  adamantine  bowels,**  and  those 
costly  materials,  which  no  ratiojial  being  would  destroy,  for 
the  wanton  purpose  ot  merely  giving  a  fine  name  to  the  com- 


*  *•  More  foF  Show  and  8p€rt  than  for  Belly  Timber,  ri).1  aboat 
which  Uie  Good  Huswife  never  troables  her  head."— Sea  Joaii  CaOM- 

WBi^L's  Kitchen^  Itimo.  1664,  p.  32. 

t  1  i-ntend  here  to  otter  to  all  such  as  ])lpnse  to  pprnse  it,  "  a  plaio 
BcK)K,  which  is  all  and  every  part  of  it  Book,  and  nothin<^  but  solid 
Book  frofii  bee:inning  to  end.''  Vide  PrefMce  to  Dr,  Fl7IiLBR*S  *'  Jnit^ 
duetto  ad  Prudt/Uium,'^  Loodo«,  iiuiu.  17^1. 
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positions  they  enter  into,  to  whose  excellpnce  ihey  contri- 
buie  nothing  else; — for  instance,  consuminjj  Two  Partridges 
to  make  sauce  for  Owe half  a  pint  of  Game  Gravy  (No. 
329,)  will  be  infinitely  move  acceptable  to  the  imaopbisti- 
caied  appetke  of  Englishmen,  for  whose  proper  and  rational 
recreation  we  sat  down  to  comjfXMe  these  Receijpits-^^hose 
approbation,  we  have  done  our  utmost  to  deserve,  by  devot* 
ino;  much  time  to  the  business  of  the  Kitchen;  and  by  re- 
peating the  various  |)rocesses  that  we  thought  admitted  of  Uie 
smaUest  improvement. 

We  ahall  be  folly  gratified :  if  our  Book  is  not  bought  up 
with  quite  so  much  avidity  by  those  high  bred  Epicures, 
who  are  unhappily  so  much  more  nice  than  wise,  that  they 
cannot  eat  anything  dressed  by  an  English  Cooky  and  vote 
it  barbarously  unrefined  and  intolerably  ungenteel,  to  endure 
the  sigrht  of  the  best  bill  of  fare  that  can  be  contrived,  if 
written  in  the  vul^^ar  tonorue  of  Old  Entjland.* 

Let  your  Snuces  each  display  a  decided  character  ;  send 
up  your  PLAIN  Sauces  (Oyster^  Lobster,  SfcJ  as  pure  as 
possible  ;—they  should  onig  iaste  of  the  madeneUs  from  whitsk 
thmf  take  tfteir  name. 

The  imagination  of  most  Cooks,  is  so  incessantly  on  the 
hunt  for  a  Relish, — that  they  s^em  to  think,  they  cstnnot 
make  sauce  sufficiently  savoury,  without  putting  into  it 
every  thinpf  that  ever  was  eaten  ; — and  supposinor  every 
addition  must  be  an  improvement,  they  frequently  over- 
power the  natural  flavour  of  their  plain  Sauces,  by  over- 
loading theni'  with  salt  and  spices,  &c.  :~but,  remember, 
tbestf  will  be  deteriorated  by  any  addition,  save  only  jost  salt 
enough  to  awaken  the  Palate — the  Lover  of  ~ 


*  Though  some  of  thp<?e  p^oj^Ie  seem  at  last  to  hnve  found  ottt,«*that 

^  an  EngUshmati's  head  may  be  as  full  of  gra^'}'  as  a  Frcnrhmnn's,— apd 
willinof  to  give  the  prefeipnce  to  Dativp  talent,  retain  an  English  man 
or  woman  as  prime  nuiiivieu-  of  their  kitcb:^ii ;  stiU  they  seem  ashamed 
to  confess  it,  and  commonly  insist  as  a  sine  qua  noriy''  that  their 
Eaidish  domestics  sbonld  understand  Xhf*  parhz-vims nvid  uot- 
withstandiug  ihey  are  perfeeUy  iniUuteti  ia  «il  tije  nuuuliie  of  the  Phi- 
kKopbjr  of  ue  mouth,  consider  them  ineligible,  if  they  cannot  scribble 
«  kiU  li/  fare  m  prett^f  good  bad  French, 
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and  Conipound  Flaronrs,  may  have  recourse  to  "  f/ie  Maga^ 
zine  of  TclHc,^^  (No.  463.) 

On  the  contrary,  of  Compound  Sauces: — the  ingre- 
dients should  be  so  nicely  proportioned,  that  no  one  be  pre- 
dominant;— so  that,  from  the  eqnal  union  of  the  oomlMned 
flavours,  such  a  fine  mellow  mixture  is  produced,  whose 
very  novelty  cannot  fail  of  beii^  acceptable  to  the  persevering 
GmrntaTid,  if  it  has  not  pretensions  to  a  permanent  place  at 
hia  table. 

An  irig^Piiious  Cook  will  form  as  endless  a  variety  of  these 
coinpositions  as  a  Musician  with  his  seven*  notes, — or  a 
Painter  with  his  colours;-— no  part  of  her  business  offers  so 
fair  and  frequent  an  opportunity  to  display  her  abilities — 
Sficfs,  Herbs,  &c«  are  often  very  absurdly  and  injudi- 
ciously jumbled  together* 

Why  have  Clove  and  Allspice, — or  Mace  and  Nutmeg  in 
the  same  sauce, — or  Marjoiiiiii,  Thvnie,  and  Savory:— or 
Onion'?,  Leeks,  Eshallots,  and  Gariick  : — one  will  very  well 
supply  the  place  of  the  other,  and  the  frugal  Cook  may  save 
something  considerable  by  attending  to  this,  to  the  advantage 
of  her  employers,  and  her  own  time  and  trouble. — Yon 
might  as  well,  to  make  Soup,  order  one  quart  of  water  from 
the  Thames^  another  from  the  Jfew  River^  a  third  from 
Hampsleady  and  a  fourth  from  Chelsea,  with  a  certain  por- 
tion of  Spririfj  and  Rain  Water. 

la  many  of  our  Receipts,  we  have  fallen  in  with  the 
fashion  of  orderinj^  a  mixture  of  Spices,  &c.,  which  the 
above  hint  will  enable  the  culinary  student  to  correct* 

Pharmacy  is  now  much  more  simple, — Cookbry 
may  be  made  so  too.  A  Prescription  whicn  is  now  com- 
}x>uxided  with  five  ingredients,  had  formerly  fifty  in  it — 
j^eople  begin  to  understand,  that  the  Materia  Medics  is  little 
more  than  a  collection  of  Evacuantsand  Stimuli." — Boswdl  s 
Life  of  Johnson. 


*  The  principal  Agents  ituw  employed  to  llavour  Suu\»  and  Saiicet, 
are  iMjish rooms  (No.  430),  Onions  (Xu.  4iO),  Anchovy  (No.  433), 
Lemok  JiicK  and  Peel,  or  Vinroab,  Wike,  (especiaUy  good 
Clarbt),  Sweet  Herbs,  aod  Savoort  Spices<— Nos.  420,  21,  22« 
and  1^7,  59,  60* 
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The  Ragouts  of  the  last  Century  had  infinitely  more 
ingredients  than  we  use  now — the  praise  giYen  io  WilL- 
tUtbiMha  for  bis  Cookery,  12ino.  1673,  is  ' 

I  * 

.**  To  fry  and  fric<isee,  his  way's  mo>t  nent, 
For  he  compouDds  a  thousand  sons  of  meat.'* 

To  become  a  perfect  Mistress  of  the  art  of  cleverly  ec* 
tracting  and  combininsf  Flavours,  *  besides  tlie  gift  of  a  good 

Taste,  requires  all  the  experience  and  skill  of  the  most  ac- 
complislied  Professor,  and  especially, — an  intimate  acquaiutr 
ance  witli  tlie  Palate  she  is  working  for.  .  . 

Send  your  Sauces  io  table  as  J  Jo  t  as  possible. 
Nothing  need  be  more  unsightly,  than  the  Surface  of  a 
Sauce  in  a  frozen  state*  or  ^s^rnished  with  grease  on  the 
top  ;-^tbe  best  way  to  get  rid  of  this,  is  to  pass  it  tbroug^h 
a  Tammis  or  Napkin  previously  soaked  in  cold  watery  the 
coldness  of  the  napkiti  will  coa<ruIate  ihe  I'at,  and  only 
suffer  the  pure  srravy  to  pass  throuf:^h ; — if  any  particles' 
of  Fat  remain,  take  tlunn  off'  by  applymg  JiUering  paper ^  ^ 
blotting  paper  is  applied  to  Writing. , 

Let  your  Sauces  boil  up  after  you  put  in  Wine,  Anchovy, 
or  Thickening,  that  their  flavours  may  be  well  blended 
with  the  other  ingredienuf:  and  keep  in  mind,  that  the 
chef^emvre*^  of  Cookery, — is  to  ^ntertaio  th^  . Mouth 
without  oftending  the  Stomach. 

N.  B.  AUhouoh  I  have  endeavoured  to  sfive  the  particular 
quantity  of  each  intijredient  used  in  the  following  Saiires, 
as  they  are  g  nerallv  made, — still  the  Cook's  jndgnieat 
must  direct  her  to  lessen  or  increase  either  of  the  ingre- 
dients, according  to  the  taste  of  those  sh6  works  for,  and 
will  always  be  on  the  alert  to  a^ert^n  what  are  the  fiivourice 
Aocompanments  desired  with  each  dish.  See  Jldtnce  to 
Cooksj  page  48. 


*  If  your  iial  ite  becomes  dull  by  repeatedly  lusting,  the  best  wa^  to 
refresh  it,  is  lu  wash  your  mouth  wel!  with  milk. 

t  Before  you  put  Kggs  or  Cream  into  a  Sauce,  have  all  your  other 
ingredients  weU  boiled,  and  the  sauce  or  mp  of  proper  thickness,P— 
lieoittss  neither  epig^  aor  cream  wiU  contribute  to  thicken  it.— After 
Tou  have  put  tbein  in,  do  not  set  the  stewpan  on  tbe  stove  again^— Irat 
•old  it  over  tlie  fire,  an  1  sbaka  it  round  one  way  till  tlie  sauce  is  ready. , 
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When  you  open  a  bottle  of  CaUup^  (No.  430)  Essence  qf 
Anchovy y  (No.  433),  %au  throw  away  the  old  cork,  and  stop 
it  dpself  with  a  new  oork  that  will  fit  it  vecy  tight.  Usa 
only  the  best  superfine  Velvet  taper  corks. 

Economy  in  Uorks  is  extremely  unwise, — in  order  to  save 
a  mere  trifle,  in  the  price  of  the  cork,  you  run  the  risk  of 
losing  the  valuable  article  it  is  intended  to  preserve. 

It  is  a  Vulgar  Error ^  that  a  bottle  must  be  well  stopped, 
when  the  cork  is  forced  down  even  with  the  mouth  of  it,  it 
is  rauher  a  sign  that  the  Cork  is  too  small,  and  it  shoidd  be 
re-drawn  and  a  larger  ook  put  in. 

TO  IfAKB  BOTTLE  CJBMBHT. 

Haifa  pound  of  black  resin,  same  quantity  of  red  sealing 
wax,  quarter  oz.  bee's  wax,  melted  in  an  earthen  or  iron  pot; 
when  it  froths  up,  before  all  is  melted  and  likely  to  boil 
over,  stir  it  with  a  tallow  candle,  which  will  settle  the  froth 
till  all  is  melted  and  fit  for  use.  Red  wax,  lOd.  per  lb. 
may  be  boi^lit  at  Mr.  Dew's^  Blaekmore  Street,  Clare 
Market 

N.B.  This  cement  is  of  very  ^al  use  in  preseiring 
things  that  you  wish  to  keep  a  long  time,  which  without 
its  help  would  sooii  sp^jil,  from  the  clumsy  and  ineifectuai 
manner  the  Bottles  are  corked. 
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CHAPTER  I3L 

MADE  DISHES. 

Under  tWs  general  head  we  ranf^e  our  Receipts  for 
Hashss, — Stews, — and  Ragouts,*  <kc.;  of  these  tbexfi^ 
ire  a  ^reat  nrohitade,  affording  the  ingenious  Cook  an  in^ 
exhaoslible  store  of  variety  :*^in  the  French  kitchen  tbey. 
count  upwards  of  "600,  and  are  daily  inventing  new  ones. 

We  have  very  few  general  observations  to  make,  after 
what  we  have  already  said  in  the  two  preceding  Chapters  on, 
—SauceSy — Soups^  ^c,  which  apply  to  the  present  chapter, 
as  they  form  the  principal  part  of  the  accompaniment  of 
most  of  these  dishes.  In  fact.  Made  Dishes  are  nothing 
more  than  Meat,— Fbabry  (No*  530,)  or  Fish  (No.  14^ 
158,  or  J  64,)  stewed  very  gendy  till  they  are  tender,  with  a 
thickened  Sauce  poured  over  them. 

Be  careful  to  trim  off  all  the  Skin,  Gristlcy  ^t.  that  will 
not  be  eaten y  and  shape  handsomely j  and  of  even  thickness,  the 
various  articles  which  compose  your  Made  DisheSy — this  is 
sadly  n^lected  by  common  Cooks, — only  Stew  them  till 
they  arejfut  tender^  and  do  not  do  them  to  rags, — ^Therefore, 
whai  you  prepare  the  Day  before  it  is  to  be  eaten,  do  not  do 
cpiite  enough  the  first  day. 

We  have  given  Receipts  for  the  most  easy  and  simple  way 
to  make  Hashes,  &c.  Those  who  are  well  skilled  m  Culi- 
nary arts,  can  dress  up  things  in  this  way,  so  as  to  be  as 


*  Siiios  ht  Ragoati,  Ac,  sboald  be  thkskened  till  li  i»  of  the  eon* 
niseeace  of  good  rid  Cmm,  ibat  it  iniiy  adkm  to  whatever  it  is  pouied 
Offr.  When  you  have  a  Iwge  dinner  to  dren,  keep  ready  mind  «0M 
ftne  iifled  Flour  and  water  well  r<  ibbt^d  togetlivr  till  quite  smooth,  and 
about  as  thick  as  Butler.  See  (No.  25T.) 

O  2 


Digitized  by  Google 


124  MADE  DISUE3. 

s^eeable  as  they  were  the  first  time  they  were  cooked  ; — but  i 
Hashing  is  a  very  bad  mode  o  f  Cookery ^  if  Meat  has  been 
done  enough  the  first  time  it  is  dressed,— a  second  dressing 
will  divest  it  of  all  its  hiitriiive  juices*  and  if  it  can  be  smug- 
gled into  the  stpmach  by  bribing  the  Pftlate  with  piquemU 
»Sauce,  it  is  at  the  hazard  of  an  Indigestion,  &c. 

I  promise  those  who  do  me  the  honour  to  put  my  Receipts 
into  practice,  thnt  they  will  find  that  the  most  niiiritioiis  and 
truly  elegant  dishes,  are  neither  the  most  difficult  to  dress^ 
the  most  expensive,  or  the  most  indigestible; — in  those  com- 
positions, Experience  will  go  far  to  diminish  Expense;— 
Meat  that  is  too  old  or ,  too  tough  for  Roasting  j  ^  snay  btf 
^enik  Stewina  be  rendered  savoury  and  tender— if  some  of 
our  Receipts  do  differ  a  little  from  those  in  former  Cookery 
Books,  let  it  be  remembered  we  have  advanced  nothing  in 
this  work  that  has  not  been  tried,  a|id  experience  has  proved 
correct. 

N.B.  See  (No.  483)  an  Ingenious  and  Economical  System, 
of  French  Cookery,  written  at  the  recjuest  of  the  Editor 
by  an  accomplished  English.  Ladv;  which  will  teach  you 
how  to  sunplv  your  table  with  elc^t  little  Made  Dishes^ 
&c.  alt  os  hitU  expence  as  Plain  Cooi^bry. 


*     .  •  - 
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y,  B.  Read  th4  Marketixo  Tablbs  at  the  end  of  the  Volume, 


BOILING. 

% 

BEAD  THE   FIRST   CHAPTER  OP  THE   RUDIMENTS  OF 

COOKERY. 

Leg  of  3/u«on.— (No.  1.) 

'  Cut  off  the  Shank  Bone,  and  trim  the  Knuckle, — put  it 
into  lukewarm  water  for  ten  minutes,  wash  it  clean,  cover  it 
with  cold  water,  and  let  it  simmer  verjf  yently,  and  skim  it 
carefully. — A  Leg  of  nine  pounds  will  take  two  and  a  half  or 
three  hours,  if  you  like  it  thoroughly  done,  especially  in  very 
•  Cold  weather. 

For  the  Accompaniments,  see  the  following:  Receipt. 

N.  B.  The  Tit'bits  with  an  Epicure^  are  the  *'  Knuckle 
the  kernel,  called  the  Pope's-eyc^''  and  the  *'  Gentleman's'' 
or  "  Cramp  Bone,''  or,  as  it  is  called  in  Kent,  the  '*Caw 
Caw," — four  of  these,  and  a  Bounder,  furnish  the  liule 
Masters  and  Mistresses  of  Kent  with  their  most  favourite  set 
of  playthings.  . 

A  Leg  of  Mutton  stewed  veri/  slowly^  as  we  have  directed 
the  Beef  to  be  (No.  493),  will  be  as  agreeable  to  an  English 
appetite  as  the  famous  ^''Gigot*  de  sept  heures"  o(  the 
f  rench  Kitchen  is  to  a  Parisian  palate. 

When  Mutton  is  very  Large,  you  may  divide  it,  and 
roast  the  Fillet^  i.  e.  the  large  end,  and  boil  the  Knuckle  end^ 
— you  may  also  cut  some  fine  Cutlets  off  the  thick  end  of  the 
heZy — cin^  *o  have  Two  or  Three  good  Hot  Dinners.  See 


•  Tiie  Gfgot  is  the  leg  with  part  of  the  loiii. 
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Mrs.  Makeitdo's  i^ipt  how  to  make  a  Leg  of  Mutton 

last  a  week,  in  "  The  Housekeepef$  Ledger,^^  printed  for 
Whittaker,  Ave-Maria  Lane. 

The  Liquor  the  MtUton  is  hoiled  in  you  may  convert  into 
Good  Soup  in  Five  minutes,  see  N»fi«  (P^o.  218»)  and 
Scotch  Barley  Broth,  (No.  204.)-^ThuB  maiiagedy  a  Leg  of 
MuttOD  is  a  most  EcoBomkal  Joint. 

Neck  of  MuiUm.—(^o.  2.) 

Put  ibur  or  five  pounds  of  the  best  end  of  a  Neck,  (that 
has  been  kept  a  few  days)  into  as  much  cold  soft  water  as 
will  cover  it,  and  about  two  inches  over,  let  it  sirmiier  vmr 
shwljf  for  two  hours ; — it  will  look  most  delic^ta  it  you  io 
not  take  off  the  Skin  till  it  has  been  boiled. 

For  SauGBf  that  dmnt  and  innocent  relish,  Parsley  and 
Butter  (No.  261),  or  Eshallot  (No.  294  or  5),  or  Caper  aaoce 
(No.  274),  Mock  Caper  sauce  (No.  275),  and  Onion  sauc« 
i{No.  298),  Turnips  (No.  130),  or  Spuiage  (No.  121),  are 
the  usual  Accompanvments  to  Boiled  Mutton* 

Lamb.— -(No.  3.) 

A  Leg  of  five  pounds  should  sinnmif  very  geru^  &r  about 
Two  Hoi^rs,  from  the  time  it  is  put  on,  in  cold  watet.-— After 
the  general  niles  for  Boiling,  in  the  first  Chapter  of  the  Ru- 
diments of  Cookery,  we  have  nothing  to  add,  only  tQ 
send  up  with  it,  Spinage  (No.  122),  Brocoli  (No.  126^ 
Cauliflower  (No.  126),  &c.,  and  for  Sauce  (No*  261). 

Vbau— (No.  4.) 

This  is  expected  to  come  to  table  lookilug^  delic^Mdy 
dean,  and  it  is  to  easily  discoloured,  that  yon  must  be 
oareibl  to  have  dean  nVlgr,  a  cleSn  tessel,  and  constamly 

catch  the  scum  as  soon  and  as  long  as  it  rises,  and  attend  to  | 
the  directions  before  given  in  the  first  Chapter  of  the  Rudi- 
ments of  Cookery.    Send  up  Bacon  (No.  13),  Fried  Sau-  ! 
sages  (No.  87),  or  Fickled  Pork,  Greens,  (No.  118,  and  fol-  i 
lowing  Nos.)  and  Ptoley  and  Bntter  (No.  261),  Onion 
Sauce  No.  298). 

N.  B.  For  RscBTpn  to  Cooe  Vni«^  see  bom  (No. 
512)  to  (Now  521). 


*  I 
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Beef  jBouiZ/u— (No.  5.) 

In  plain  Eaglish,  is  understood  to  mean  Boiled  Beef;  but 
its  cuTvnary  acceptation,  in  the  French  Kitchen,  is  fresh  beef 

dressed  without  boiliiig,  and  only  very  gently  simmered  by  a 
slow  tire. 

English  Cooks  have  seldom  any  notion,  that  good  Soup 
caoi  be  made  without  destroying  a  great  deal  of  Meat 
however^  by  a  judicious  regulation  of  the  Fire,  and  a  vis^ilant 
attendance  on  the  Soup  kettle,  this  may  be  accomplished^ 
you  shall  have  a  tureen  of  such  Soup  as  will  satisfy  the  most 
instidious  Pdate,  and  the  Meat  make  its  appearance  at  table, 
at  the  same  time,  in  pobstbsion  of  a  full  poition  of  nutritious 
succulence. 

Tliis  requires  notliirv^  more  than  to  Stew  the  meat  venj 
slowly 9  (imtead  of  keeping  the  pot  boiling  a  gallopf  as  com* 
man  Cooks  too  commonly  do  J— and  to  take  it  up  as  soon  as 
U  is  done  etumgh.   See     Soup  and  BouUU^*  (No.  238,) 

Shin  of  Beef  Stewed^*  (No.  493,)  Scotdi  Barley  Broth*^ 
(No.  204). 

Meat  cooked  in  this  manner,  affords  much  more  nourish-^ 
ment  than  it  docs  dressed  in  the  comnioji  way,  is  easy  of 
dige&lioa  in  proportion  as  it  is  tender,  and  an  invigorating 

•  "  Ce  n%'«t  pas  lii  qnantite  dt»  vionde  qui  fait  seule  le  bon  bouiUoo, 
mnh  la  mauipre  doiit  le  jjot-au-feu  est  conduit.  Qu'est-ce  que  le  }xiu- 
ilioQ?  Une  d^coctioa  Ut^  viande  conienant  de  i'extraetit'aDinial  qui  la 
colore^  (cet  extraciif,  nomm<^  par  le  ce'ldbre  Thenard  osmazomef  con- 
tient  aiiRsiloute  la  pariie  suvoureuse  de  hi  viande),  du  si  l,  maissunout 
le  lu  g"elatioe.  Pour  que  la  viantie  cede  a  Peau  ces  principes  il  faut 
quecelle-d  la  p^n^tie  avec  uae  temp^ntme  gntduee,  dilate  les  fibres 
MMukkirdi^  et  dtsMlve  la  gelatine  qal  y  ettinterpoite:  mais  dans  oes 
mtoet  muicles  U  y  a  aassi  de  tsUSgmme  (mati^re  analogae  au  blanc 
d'oBD^  et  qui  forme  reouine  da  fiot).  Celte  albumiiie  se  coagiile,  et  so 
ibucit  la  temperature  de  qualie-Yingt  degr^s.  Si  done  tous  pcmcs 
rapidemeut  voire  pot-au-feu  au  point  de  la  faire  bouillir  avantquola 
\iaiKie  soit  dilutee  et  p^netree  pnr  1  'eau,  qu'arrive.t-il  ?   L^albumiae  se 

CQBgule  dans  la  viaode  m^me,  et  empecbe  la  gilatine  ^^en  sortir;  

voiisnvez  uo  Buuillon  faible,  et  ud  BouiUi  diir  ;  mms,  au  contraire  si 
voiis  rivez  menag^  le  feu  de  luautere  que  la  viande  jiit  eu  le  temps  d'etre 
peiielree,  L  albumine  s'eleve  en  ecurae,  la  gSlatinesn  dissotit,  le  liouiUoD 
est  safoureux,  noartent,  et  le  Bouilli  tendre.  Voil4  toute  ia  tbeone 
du  pot-aii*fett.''^C0tif»  Oastroumique,  1809,  p.  291. 
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substantial  diet,  especially  yaLiable  to  the  Poor,  whose  labori* 
oils  eiDpIoyments  require  support 

If  they  could  ^et  good  Eatin^r  put  ^vithin  their  reach,  they 
would  often  go  to  the  Butcher's  siiop,  when  they  now  run  to 
the  Publif-house. 

.  xAmoiiLT  the  variety  of  Schemes  that  have  hrrn  svggcstfid  for 
BETTSRING  THE  CONDITION  QF  OUH  ENGLISH  PoOR,  a 

more  useful  or  extensiye  Charity  cannot  be  devised,  than 
that  of  instructing  them  in  Economical  and  Comfortable 
Cookery^  except  providinsf  them  with  Spectacles.* 

♦«  The  Poor  in  Scotland,  and  on  the  Continent,  ma- 

nas:e  [uucii  better.    Oatmeal  Porridge  (No.  205  and  572) 
and  Milk  constiiute  the  Breakfast  and  Supper  of  tl»use  pat- 
terns of  Industry,  Frtigality,  and  Temperance,  the  Scouish 
Peasantry, 

.  "  When  thev  can  afford  Meat,  thev  form  With  it  a  largfe 
quantity  of  Barley  Broti(No*  204),  with  a  variety  of  Vege- 
tables, by  boiling  the  whole  a  long  time,  enough  to  serve  the 
Family  for  several  days. 

When  they  cannot  afioi  d  I\Irat,  they  make  Broth  of  Bar- 
ley and  other  Vesretable?;,  with  a  Imnp  of  Buiter,  (see  No.  229,) 
all  of  which  they  boil  for  many  hours,  and  this  with  Oat 
Cakes  forms  their  dinner/* — The  Hon.  John  Cocueans*s 
Seaman's  Guide^  p.  34. 

The  CheaipeH  method  of  making  a  NoORISHlNG  SoiTP—is 
least  known  to  those  who  have  most  need  of  it  See  (No. 
229.) 

Our  neighbours  the  French  are  so  justly  famous  for  their 
skill  in  the  affairs  of  the  Kitchen,  that  the  adage  says,  *'  as 


*  "  TAe  best  Glauses,  set  in  single* jointed  steel  fnimes,  moy  be  pnp> 
chased  whoKsiil^*,  »t  the  rateof  eig^bli  cT]  ^liiilings  jier  d(XE«$n  pairs ;  tbti9, 
tV,  the  small  Slim  ol>iiibteen  pence,  the  Benevolent  mny  enjoy  tbe<(ra* 
tifyine  reflection  of  pjivincj  an  industrious  workman  the  ymver  of  ion< 
cocfiru'Tifr  his  Irabmir  with  undimini^h:'*?  Hbility,  Hndof  earr.inn  a  siih- 
i^istcnce  till  exireriie  old  uge.  In  no  way  can  so  much  good  be  done 
icith  so  Utile  money, ^* 

"  Qui  Visum  Vit.im  d.it." 
See  the  Economy  of  the  Kyfs,  U^-  (he  Author  of  ilU  work,  IZmih 
IH'2Q,  p.  11,  printed  for  Geo.  B.  Wlitttaker,  Ave-Mariu  Luoe. 
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VnaKiy  Ffenchmeti  as  many  Cooks  siirfomided  as  they  are 
hy  a  provision  of  the  most  delicious  Wine^  and  most  seducS 
ing  Liqueursyijffering  e?erytemptatieti  and  fiunlity  to  render 
^drunkenness  delightful,  yet  a  tippling  Frenchman  is  a  *^Rara 
Avis;**' — they  know  how  so  easily  and  completely  to  keep 
Life  in  repair  by  good  Eating,  that  they  require  little  or  no 
adjustment  from  Drinking. 

This  accounts  for  that  toujours  gai,'*  and  happy  equi- 
librium of  spirits^  which  they  enjoy  with  more  regularity 
than  any  people :— Their  Stomach  being:  unimpaired  by  spi* 
-ritnons  liquors,  embrace  and  digest  vigorously  the  food  they 
isagaoiously  prepare  for  it,  and  render  easily  assimilable  by 
•cooking  it  suiiiciintlv — wisely  contrivniLr  lo  get  the  ditiicult 
■part  of  the  work  oi  tiie  Stomach  iioue  by  Fire  and  Water. 

To  SALT  Meat.— (No.  6.) 

In  the  Summer  season,  especially,  Meat  is  frequently 
'Spoiled  by  the  Cook  forgeiting  to  take  out  the  Kernels  ;  one 
in  the  udder  of  a  round  of  Beef,  in  the  fat  in  the  middle  of 
the  Ronnd,  those  about  the  thick  end  of  the  Flank,  &c«:  if 
these  are  not  taken  out,  all  the  Salt  in  the  world  will  not 
keep  tlie  Meat. 

The  Art  of  Salting  Mkat,  is  to  rub  in  the  Salt  tho- 
roughly and  evenly  into  every  part,  and  to  fill  all  the  holes 
full  of  Salt  where  the  kernels  were  taken  out,  and  where  the 
Butcher's  skewers  were« 

A  Round  of  Beef  of  25  pounds  will  take  a  pound  aiid 
a  half  of  Salt  to  be  rubbed  in  all  at  first,  and  requires  to  be 
turned  and  nibbed  every  day  with  the  Brine;  it  will  be 
ready  for  dressing  in  four  or  five  days,*  if  you  do  not  wish 
it  very  salt.  '  ' 

In  Summer,  the  sooner  Meat  is  salted  after  it  is  killed  tiie 
better,  and  care  must  be  taken  to  defend  it  from  the  tiies. 

In  Whiter,  it  will  eat  the  shorter  and  tenderer,  if  kept  a 
few  days  (according  to  the  temperature  of  the  weather)  uutil 
its  fibre  has  become-  short  and  teoderi  as  these  changes  do 
not  take  place  after  it  has  been  acted  upon  by  the  Salt* 

♦  If  not  to  be  cut  till  Cold,  two  days  longer  suUing  will  not  oiUy  im- 
4^rofe  its  flaTO^^,  but  tiic  Meal  will  keep  IMer«       . . 

Q  5 


♦ 


130  BOILING. 

In  Frosty  weather^  take  care  the  Meat  is  not  frozen,  and 
warm  the  Salt  in  a  Frying-pan.  The  extremes  of  Heat  *  and 
CqM  are  eqwlly  m&fourable  for  the  process  of  S«lting--«i 
the  former  the  meat  chanores  before  tne  Salt  ean  affect  it,— ^ 

in  the  latter  it  is  so  hardened,  and  its  juic^  are  so  congealed* 
that  the  Salt  cannot  penetrate  it. 

Tf  you  loish  it  Red,  rub  it  first  with  Saltpetre,  in  the  pro- 
pociion  of  half  an  ounce  and  the  like  qnantity  cf  moist  su^r 
to  a  pound  of  common  Sait^  see  Satourt  Sa&t  Bsfif 
(No.  496.)  > 

You  may  impregnate  Meat  with  a  ^ly  i^reeable  Vf^gela^ 

We  Flavour,  by  poondino:  some  Sweet  Ihrbs  (No;  459^  and 

an  Onion  with  the  Salt;  you  may  make  it  still  more  relisli*- 
ing  by  adding  a  Tutle  Zest  (No.  255)}  or  Savovkry  Spice 
(No.  457.) 

To  Pickle  Meat. 

"Six  pounds  of  Salt,  one  pound  of  Sngar,  and  four  oimces 
of  Saltpetre,  boikd  with  four  gallons  of  water,  skimmed,  j 
and  allowed  to  cool,  forms  a  very  strong  pickle,  which 
will  preserve  anj^  Meat  complete^  iromersed  in  it.  To  ef* 
feet  this,  which  k  essential,  ehher  a  heavy  board  or  a  flat  • 
stone  roust  be  laid  tipon  the  meat  The  same  pickle  may  be 
used  repeatedly,  provided  it  be  boiled  up  occasionally  widi 
additional  Salt  to  restore  its  strength,  diminished  by  the 
combinahon  of  part  of  the  Salt  with  the  meat,  and  by  the 
dilution  of  the  pickle  by  the  juices  of  the  nteat  extracted. 
By  boiling,  the  Albumen^  which  would  cause  the  pickle  to 
spoil)  ir  cos^lated  and  rises  in  the  form  of  scam,  which 
must  he  carefully  removed**'— See  Supplement  to  Encyclop. 
Briian.  vol.  iv.  p.  310. 

Meat  kept  immersed  in  pickle  gains  weight.  In  one  ex- 
periment, by  Messrs.  Donkm  and  Gamble,  there  was  a  gain 
of  three  per  cent^  and  in  anothei'  of  two  and  a  half ;  but  in 
the  common  way  of  saltipg,  when  the  meat  is  not  immersed 

in  pickle  there  is  fi  loss  of  about  one  pound,  or  one  and  a 

— ' '  ■         ■ '  ■  I  - .  .,  ■  ^ 

•  Jn  tbe  West  Indies  tbey  cAn  scarcely  cure  Beef  with  pftckie,  but 
easily  preserve  it  by  cutting  it  into  thin  slices  and  dippiDg  them  m  Se» 
Waler,  and  then  dryinfr  tbem  quickly  in  the  Sun;  to  which tteys^vs 
thenftine  of  Jerked  Bee/^'^tkemnum^m  SiUt^BwQ.j^1§^* 
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Uf  id  mMe&L  See  Dr.  Wilkinsoii^s  AccouDt  x>f  the  pie- 
terving  power  of  Pyro-ligneousAcid,  &:c. ia  the  riiiio^o- 
phical  Magazine  for  1821.   No.  273,  p.  12. 

An  H-bone  of  10  or  12  pounds  weight  will  require  about 
three-quarters  of  a  pound  of  Salt  and  an  ounce  of  Mokt 
Sugar  to  be  well  rubbed  into  it  i-^it  will  be  leady  in  four  or 
five  days,  if  turned  and  rubbed  every  day.  ' 

T&e  Time  Meat  requires  SaUing^  depends  upou^  the 
Weiglit  of  it,  and  how  much  Salt  is  used,  and  if  it  be  rubbed 
in  with  a  heavy  hand,  it  will  be  ready  much  sooner  than  if 
only  lightly  rubbed, 

N.B.  Dry  the  Salt  and  rub  it  with  the  Sugar  in  a 
mortar. 

Pork  requires  a  longer  time  to  cure  (in  proportion  to  its 
weight)  than  fieef :  a  Leg  of  Pork  should  be  in  Salt  eight  or 
ten  days ;  turn  it  and  rub  it  every  day. 

Salt  Meat  should  be  well  washed  before  it  is  Boikd,  espe- 
cially if  it  has  been  in  Salt  lon^,  that  the  LiQuoii  m  winch 
the  meat  is  boiled,  may  not  be  too  Salt  to  make  Soup  of# 
(No.  218,  &c)  and  (No.  555.) 

If  it  has  been  in  Salt  a  long  time,  and  you  fear  that  it  wiO 
be  too.  Salt,  wash  it  well  in  cold  water,  and  soak  it  in  lidce- 
warm  water  for  a  couple  of  hours;— >if  it  is  very  SaU,  lay  it 
in  water  the  night  before  you  intend  to  dress  it. 

A  Round  of  Sailed  Beef. ^(Vo.  7.) 

As  this  is  too  Inrg^e  for  a  moderate  fRmilv,  we  shall  write 
directions  for  the  dressmg  half  a  round :  get  the  Tongue  side* 

Skewer  it  up  tight  and  round,  and  tie  a  fillet  of  broad  tape 
round  it,  to  keep  me  skewera  in  their  places. 

Pot  it  into  plenty  of  cold  water,  and  carefully  catch  the* 
scum  as  soon  as  it  rises; — let  it  boil  till  all  tbe  scum  is  re-' 
moved,  and  then  put  the  boiler  on  one  side  of  the  fire,  to 
keep  simmering  slowly  till  it  is  done. 

Haifa  round  of  151bs.  will  take  about  three  hours — if  it 
weighs  more,  give  it  more  time. 

When  you  t&e  it  up,  if  any  stray  sc  um,  &c«  sticks  to  it,  that 
has  escaped  the  vigilance  of  your  skimmer,  wash  it  off  with 
a  Paste  Brush— garnish  •the'  dishes  with  Carrots  and  Tur- 
nips:— send  up  Carrots  (No.  129,)  Turnips  (No.  130,)  and 
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Parsnips,  or  Greens  (No.  118,)  &c.  oh  separate  ^Wes* 
Fease  puddmg  (No.  555,)  and  My  Pudding,  (No.  are 
all  very  proper  Accompaninu'uts. 

N.  B.  Trie  Outside  ^liceSf  which  are  generally  too  much 
salted  and  too  much  boiled,  will  make  a  very  good  relish 
as  Patied  Beef  (No.  6U3,)  For  wng  up  the  remains  of 
a  Joint  Boiled  Beef»  see  also  Mubbh  and  Squiok  (No» 
505.) 

H^Bone  of  Beef  (No.  8.) 

Is  to  be  managed  in  exactly  the  same  manner  as  the 
Kuuiid,  but  will  be  sooner  boiled,  as  it  is  not  so  solid  :  an 
H-bone  of  2')lb5.  will  be  enou^^h  in  about  four  hours, — of 
lOlbs.  in  three  hours,  more  or  less,  as  the  weather  is  hotter 
or  colder.  Be  sure  the  boiler  is  big  enough  to  £  m  li 
plenty  <rf  water-room  ;  let  it  be  well  covered  with  water,  set 
tlie  pot'on.  one  side  of  the  fire  to  boil  gently ;  if  it  boils  quick 
at  first,  no  art  can  make  it  tender  atSer;  the  slower  it  boils^ 
the  better  it  will  look^  and  the  tenderer  it  will  be.  The  fame 
accompanying  vegetables,  as  in  the  preceding  Receipt.  Dresjv 
plenty  of  Carrots,  as  cold  Carrots  are  a  general  favourite  with 
cold  Beef. 

Afem.— Epicures  say  that  the  soft  Fat-like  marrow,  which 
lies  on  the  back,  is  delicious  when  Hot,  and  the  hard  Fat 
about  the  upper  corner  is  best  when  Cold. 

To  make  perfectly  good  Pease  Soup  in  Ten  Minutes, 

ol  the  Liquor  in  which  the  Beef  has  been  boiled,  see  N.B. 
to(No.  2ls.^ 

Obs» — la  '*  3Irs.  Mason's  Ladies'  Af^sistant"  this  joint 
caUid  Hauncli^bone ;  in  **  Henderson's  Cookery,'*  Edge^ 
ion? ;  in  **  Domestic  Manzgemeni,"  AUch'-bone  ;  in  **  R^- 
nolds*  Cookery,"  Ische^bone;  in  "Mrs.  Lydia  Fisher^s  Pru- 

•dont  Housewife,"  Jch-bone ;  in    Mrs.  M*Iver*s  Cookery,'* 

Hook-bone.  We  have  also  seen  it  spelt  Euch-howe^  and 
Jltrfjfe-bone,  and  we  have  also  heard  it  called  jNatch- 

BON  K. 

N.  B.  Read  the  note  under  (No.  7,)  and  to  make  per- 
fectly jgood  Pease  Soup  of  the  Pot*Liquob,  in  tenMimtes^ 
«ee  Obs.  to  (No.  218,)  (No.  229,)  and  (No.  55^.) 
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"  '  Ribs  of  Reef  salted  and  rolled.— [^o,  9.) 

« 

Briskets,  and  the  vanous  other  pieces,  are  dressed  in  the 
same  way.  "  Wow  ffow''  sauce  (No.  326,)  is  an  agreeable 
Companioiu 

Haifa  Calf^  iicaJ.— (No,  10.) 

Cut  it  in  two,  and  take  out  the  Brains; — wash  the  head 
well  in  several  waters,  and  soak  it  in  warm  water  for  aquar« 
ter  of  an  Inur  before  you  dress  il.  Put  the  Head  into  aSauce- 
'  pan  with  plenty  of  cold  water;  when  it  is  coming  to  a  boil, 
and  the  scum  rises,  carefully  remove  it. 

Half  a  Calf's  Head  f without  the  akin)  will  take  from  an 
hour  .?nd  a  half  to  two  hours  and  a  quarter,  accordhig  to  its 
size;  A^ih  the  Skin  on  about  an  liour  longer: — it  must  be 
stcaxd  very  gent  I till  it  is  tender  ;  it  is  then  extremely  nu- 
tritive, and  easy  of  digestion. 

Put  eight  or  ten  Ss^e  leaves  (some  Cooks  use  Parsley 
instead,  or  equal  parts  of  each»]  into  a  small  saucepan,^ 
boil  them  tender  (about  half  an  hour,)  then  chop  them  very 
fine,  and  set  them  ready  on  a  plafe. 

Wash  the  Brains  well  in  two  waters,  put  them  into  a  large 
Basin  of  cold  water,  with  a  little  salt  in  it,  and  let  them  soak 
for  an  hour, — then  pour  away  the  cold,  and  cover  them  with 
hot  water,  and  when  you  have  cleaned  and  skinned  them, 
put  them  into  a  StewpaQ  with  plenty  of  cold  water,— when  it 
hoUst  take  the  scum  oif  very  carefully,  and  boii  gently  for  IQ 
or  15  minutes, — ^now  chop  them,  (not  very  fine,)  put  them 
into  a  saucepan  with  the  Sa^e  leaves  aad  a  couple  ui  tauL-^ 
spoonsful  of  thin  melted  butter  and  a  little  salt,  (to  this  some 
Cooks  add  a  little  Lemon  juice,)  and  stir  iheiu  well  together, 
and  as  soon  as  tiiey  are  well  warmed  (take  care  they  don*t 
bum)  skin  (he  Toiigue* — trim  off  the  roots,  and  put  it  in 
the  middle  of  a  dish,  and  the  Brains  round  it.  Or  chop  the 
Biains  with  a  Shallot,  a  little  Parsley,  and  four  hard  boiled 
Jlggs,  apd  put  them  into  a  quarter  oi  a  pint  of  Bechamel,  or 


Tiiis^  SaU€df  makes  a  very  pretty  Su^'pei-di^b. 
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White  Sauce  (No.  2  of  364.)  A  Calf's  Ckek  is  usually  at- 
tended bv  a  Pig's  cheek,  a  knuckle  of  Ham  or  Bacon  (No, 
13,)  or  (No.  526^)  or  pickled  Votk  (No.  iU)  and  Greens* 
Brocoiii  Cauliflowers,  or  Peas,  and  always  by  Paidey  and 
Batter,  see  (No.  261,)  or  (No.  31 1,)  or  (No.  343.) 

If  you  like  it  full  drkssfd,  score  it  superficially, — best 
up  the  yoke  ol  an  Eixa,  '-^^^^  rub  it  over  the  head  with  a  fea- 
ther; powder  it  with  a  seasoning  of  finely  minced  (or  dried 
and  powdered)  Wint*^r  Savory  or  Lemon-thyme,  (or  Sa^re,) 
Parsley,  Pepper,  and  iSalt,  and  bread  crumbs,  and  give  it  a 
brown  with  a  salamander,  or  in  a  tin  Dutch  oven:  when  it 
b^ins  to  dry,  sprinkle  a  little  melted  butter  over  it  with  a 
paste  brush. 

You  may  Garnish  the  Dish  with  Broiled  Rashers  of  Bacon 

(No.  526,  or  527.) 

Obs. — Calf's  head  is  one  of  the  most  delicate  and  favourite 
dishes  in  the  list  of  boiled  meats; — but  nothmg  is  more  in- 
sipid  when  cold ;  and  nothing  makes  so  nice  a  Hash ;  there- 
fore, don't  forget  to  save  a  quart  of  the  Liquor  it  was  boiled 
in,  to  make  Sauce,  &c.  for  the  Hash,,  see  also  (No.  520.) 
Cut  the  head  and  tongue  into  slices,  trim  them  neatly  and 
leave  out  the  ^risles  and  fat,  and  slice  some  of  the  Ba- 
con that  was  dressed  to  eat  with  the  head,  and  warm  them  in 
the  hash. 

Take  the  bones  and  the  trimmings  of  the  Head,  a  bundle 
of  Sweet  Herbs,  an  Onion,  a  roll  of  Lemon  Peel,  and  a  blade 
of  bruised  Mace :  put  these  into  a  saucepan,  with  the  quait 
of  li<}uor  you  have  saved,  and  let  it  boil  gently  for  an  hour, 
pour  it  through  a  sieve  into  a  bamn — ^wash  out  your  stew- 
pan — add  a  t able-spoon lul  of  Hour  to  the  Brains,  and  Pars- 
ley and  Butter  you  luive  left,  and  pour  it  to  the  gravy  yoi^ 
have  made  with  the  bones  and  trimmings  ;  let  it  boil  up  for 
ten  minutes,  and  then  strain  it  through  a  hair  sieve ;  s^son 
it  with  a  table-*8poonful  of  white  Wine,  or  of  Catsup  (No. 
439,)  or  Sauce  Superlative  (No.  429 :)  give  it  a  boil  up, 
skim  it,  and  tWn  put  in  the  Brains  and  the  slices  of  Head 
and  Bacon;  as  soon  as  they  arc  thorouuhly  warm,  fit  must 
nd  boil  J  the  hash  is  ready.  Some  Cooks  Egg-bread-crumb, 
ar.d  fry  the  finest  pieces  of  the  head,  and  lay  tliem  round  the 
hash. 
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N.  B.  You  may  garnish  the  edges  of  the  dish  with  slices 
01  Bacon  toasted  in  a  Dutch  oven,  (see  Nos,  526  and  5S7^ 
sKcses  of  Lemon  and  Fried  Bread. 

To  make  GfuvY  for  Hashes,  ftc  see  (No.  360.) 

PidUed  Pork,— {iio.  11,) 

Requires  more  time  than  any  meat.  If  you  buy  your  Pork 
ready  salted — ask  how  many  days  it  has  been  in  salt, — if  many, 
— it  will  require  to  be  soaked  in  water  for  six  hours  before  vou 
dress  it.  When  you  cook  it,  wasli  and  scrape  it  as  clean 
u  possible;  when  delicately  dresseci,  it  is  a  favourite  didi 
witn  almost  every  body ;  take  care  it  does  not  Boil  fast; 
if  it  doeit,  the  Knnckle  vrill  break  to  pieces,  before  the  thick 
port  of  the  meat  is  warm  through ;  a  LEG  of  seven  pornids 
takes  three  hours  and  a  half  veiy  slow  simmerinff.  Skim 
your  pot  very  carefully,  and  when  you  take  the  meat  out  of 
the  Boiler,  scrape  it  clean. 

Some  sagacious  Cooks  (who  remember,  to  how  manv 
more  nature  has  given  Eyes,  than  she  has  given  Tongues 
and'  firaios,)  when  Pork  is  boiled,  score  it  in  Diamonds, 
and  take  out  every  other  square— -and  thus,  present  a  re* 
tainer  to  the  Eye.  to  plead  for  them  lo  the  palate, — ^but,  thi$ 
is  pleasing  the  Eye  at  the  expense  of  the  Mate.  A  Leg  of  nice 
Pork  lucijly  salted,  and  nicely  boiled,  is  as  nice  a  cold  relish 
as  cold  Ham — especially  if,  instca<l  (<f  cutung  into  the  middle 
when  hot,  and  so  If  timg  out  its  juices,  you  cut  it  at  the 
Knuckle — slices  broiled,  as  (No,  487,)  are  a  good  Luncheon, 
or  Supper.— To  make  Pease  Pudding,  and  PbasSoufsx- 
TEHPOitB,  see  N*  B.  to  (Nos*  216  and  555.) 

Mbm«— Some  Persons  who  sell  Porhready  SaUed  have  a 
silly  trick  of  cutting  the  Knticklein  two— we  suppose  that  this 
is  done  to  save  their  salt,  but  it  Icis  all  the  Gravy  out  of  the 
Leg,  and  unless  you  boil  your  Fork  merely  for  the  sake  of 
the  Pot-Liquor,  which  in  this  case  receives  all  the  n;oo(iness 
and  strength  of  the  meat.— l*riend]y  Reader,  your  Oracle 
cautions  yon  to  Buy  no  Leg  of  Pork  which  is  slit  at  the' 
Knuckle* 

If  Poik  is  not  done  enough,  nothing  is  more  disagreeable ; 
-4f  too  raudi,  it  not  only  loses  its  colour  and  flavour,  bat 

its  subaUmce  becomes  soft,  like  a  jelly. 
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It  mist  appear  at  table  without  a  good  Pease  Pud- 
ding, (see  No.  555,)  and  if  you  please,  Parsnips  (No.  128,) 
they  are  aa  excellent  Vesjetable  and  deserve  to  be  much 
more  popular,  or  Carrots  (No,  129,)  Turiiips  and  Greens,  or 
Mashed  Potatoes,  &c.  (No.  1U6.) 

Obs, — Remember,  not  to  forget  the  Mustard  Pot  (No* 
369,  No.  370,  and  No.  427.) 

Peiit^Tou^  or  Swihing  Fig's  Feet.— (Ho.  12.) 

Put  a  thin  slice  of  Bacoti  at  the  bottom  of  a  stew-pan 

"vvith  some  broth,  a  blade  of  mace,  a  few  peppercorns,  and 
a  bit  of  thy II u  : — boil  the  feet  till  they  are  quite  tender; 
this  will  take  full  twenty  uiinutes  — but  the  heart,  liver, 
and  lights,  will  be  done  enough  in  ten,  when  they  are  to  be 
taken  out,  and  minced  fine. 

Put  them  all  together  into  a  Stewpan  with  some  Gravy, 
diicken  it  with  a  little  butter  rolled  in  flour,  season  it  with  a 
little  pepper  and  salt,  and  set  it  over  a  gentle  fire  to  simmer 
for  five  minutes,  frequently  shaking  them  about. 

While  this  is  doing,  have  a  thin  slice  of  Bread  toasted 
very  lightly,  divide  it  into  Sipi^ets,  aiui  lay  them  round  the 
dish :  pour  the  mince  and  sauce  into  the  middle  erf  it,  and 
split  the  feet,  and  lay  them  round  it. 

N.B.  Petitoes  are  sometimes  boiled  and  dipped  in  batter, 
and  fri^  a  light  brotvn. 

Obi. — ^If  yt>u  have  no  Gravy — put  into  the  Water  you  stew 
the  petitoes  m,  an  Onion,  a  sprier  of  Lemon  thjrme,  or  sweet 
Marjoram,  with  a  blade  of  bruised  Mace,  a  few  black 
Peppers,  and  a  large  tea-spoonful  of  Mushroom  catsup 
(No.  439),  and  you  will  have  r  very  tolerable  subbiitute  for 
tiravy.  A  bit  of  (No.  252)  will  be  a  very  great  improve- 
ment to  it. 

Bacon.— (No.  13.) 

Cover  a  pound  of  nice  streaked  Bacon  (as  the  Hampshire 
housewives  say — that  **  has  been  starved  one  day  and  fed 
another,")  with  cold  water, — let  it  boil  frently  for  three 
quarters  of  an  hour ;  take  it  up,  scrape  the  underside  well, 
and  cut  off  the  rind :  grate  a  Crust  of  bread  not  only  on  the 
top,  but  all  over  it,  as  directed  for  the  Ham  in  the  foUowiiy 
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receipt*  and  put  it  before  the  fire  for   ^w' minutes ;  it  must 

not  be  there  too  longr,  or  it  will  dry  it  and  spoil  it. 

Two  povitds  \\\\\  require  ahout  an  liour  and  a  half;  ac- 
"coi diner  to  Its  tiiickuess, — the  hock  or  gammoa  being  very 
thick,  will  take  more. 

Obs.  ^is,JL  (Nos.  526  and  527) :  when  <mbf  a  little  Bacon 
is  wanted^  these  are  the  iiest  ways  of  dressing  it. 

The  boiling  of  Baoon^  is  a  very  simple  subject  to  comment 
upon, — ^but  oor  main  object  t»-— to  teach  comhohi  Cooks 
the  art  of  dressing  common  food  in  the  best  maimer. 

Bacon  is  sometimes  as  salt  as  salt  can  make  il ;  tbcrelore 
before  it  is  boiled,  it  must  be  soaked  in  warm  water  for  an 
hour  or  two,  changing  the  water  once  ;  then  pare  ufF  the 
rusty  and  smoked  part,  trim  it  nicely  on  the  underside,  and 
scrape  the  rind  as  dean  as  possible. 

Mbm,  Bacon  is  an  extravagant  article  in  Housekeeping^ 
tliere  is  oAen  twice  as  much  dressed  as  need  be,— when  it  ia 
sent  to  table  as  an  accompaniment  to  boiled  Poultry  or  Veal, 
a  pound  and  a  lialf  is  plenty  for  u  du^ea  people.  A  good 
German  Samuije  is  a  very  economical  substitute  for  Bacon— 
or  fried  Fork  Sausages^  (Nq.  87). 

flam,  (No.  14.) 

Though  of  the  Bacon  kind»  has  been  so  altered  and 
hardened  in  the  curing,  that  it  requires  still  more  care. 
Ham  is  generally  not  half  soaked,— as  salt  as  Brine  and 

hard  as  Flint  ^  and  it  would  puzzle  the  Stomach  of  an  Ostrich 
to  disjest  it. 

Mem. — The  Salt,  Seasoning,  and  Smoke,  which  |)ri:serve 
it  before  it  is  eaten,  prevent  its  solution  after,  and  unless  it 
be  very  Jong,  and  very  gently  stewed,  the  strongest  stomach 
will  hiave  a  tough  Job  to  extract  any  nourishment  from  it. 
If  it  is  a  very  dry  Westphalia  Uam^  it  must  be  soaked^ 
according  to  its  age  and  thickness,  from  12  to  24  hours;— 
for  a  Green  Yorkshire  or  Westmoreland  Haw,  from  fonr  to 
eight  hours  will  be  sufficient.  Lukewarm  water  will  soften 
it  mucli  sooner  than  cold — when  suthciently  soidied,  trim  it 
nicely  on  the  underside — ^and  pare  off  all  the  rusty  and 
smoked  parts  till  it  looks  delicately  clean. 
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lb«  ox* 

A  Ham  weighed  before  it  was  soaked  13 
After         *  -  -  12| 

Boiled  -  -         -      13  4 

Griinmed  for  Table      -  -      10  12 

Give  it  plenty  of  water  room,  and  put  it  in  while  th^ 
watjeriscoldy^letit  heat  very  graduftliyi  and  let  it  be  on  the  fire 
«a  hour  and  a  half  before  it  cotties  to  a  boil-^lei  it  be  w^ 

scummed,  and  keep  it  simmering  veiy  gently :  a  middliiig 

sized  ham  of  fifteen  pounds  will  be  enough  in  about  four  or 
five  hours,  according  to  its  Uiickness. 

If  not  to  be  cut  tilt  Cold,  it  will  cut  the  shoiier  and  ten- 
derer for  being  boiled  about  half  an  hour  longer.    In  a  vei^ 
small  Family^  where  a  Uam  will  last  a  week  or  ten  days,  it 
is  best  Economy  not  to  cut  it  till  it  is  oold-^it  will  be  infi* 
HUtely  more  juicy. 

Pull  off  the  Skin  carefully,  and  preserve  it  as  whole  as 
possible,  it  will  form  an  excellent  covering  to  keep  the  Ham 
moist : — when  you  have  removed  the  skin,  rub  some  Bread 
Raspings  throuLih  a  Hair-sieve,  or  grate  a  crust  of  Bread,  put 
it  into  the  perforated  cover  of  the  Dredging  box,  aad  shake 
it  over  it,  or  glaze  it ;  trim  the  Knuckle  with  a  firing  of  cut 
writing  paper.  Yoa  may  garnish  with  Spinage,  or  Tumipsy 
&a 

Ohs. — To  Pot  Ham  (No.  509),  is  a  much  more  useful 
and  economical  way  of  disposuig  of  the  remains  of  the  joint, 
than  making  Essence  of  it  (No.  352).  To  moAe  &jup  qf  tiig 
Liqvm  U  is  boiled  in,  see  N.B*  to  (No.  555). 

Tqngue.—{No.  15.) 

A  Tbngue  is  so  hatd,  whether  prepared  by  drying  or 
picklinsj,  that  it  requires  much  more  cooking  than  a  Ham; 
-^noUiing  of  its  weight,  lakes  so  long  to  dress  it  properly. 

A  tonf^ue  that  has/t)een  salted  and  dried,  should  be  put  to 
soak,  (ff  it  is  Oid^and  very  liard^  24  hours  before  it  is 
wanted,)  in  plenty  of  water  ;--*-a  Green  one  fresh  from  the 
pickle,  requires  soaking  only  a  few  hours ; — ^put  vour  Tongoe 
into  plenty  of  Cold  mter,  let  it  be  an  hour  gpraduaUy  warm- 
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int»,  and  give  it  from  three  and  a  half,  to  four  liours  very 
slow  simmering,  according  to  the  size,  &c. 

Obs.  When  you  choose  a  Tongue,  endeavour  to  learn 

how  long  it  has  been  dried  or  pickled, — pick  out  the 
plumpest,  and  that  which  has  the  smoothest  skin,  which 
denotes  its  being  young  and  tender. 

The  Roots,  &c.  make  an  excellent  Relish  potted,  like 
(No.  509.)— or  Pease  Soup  (No.  218.) 

N.B.  Our  correspondent,  who  wished  us,  in  this  Edition, 
to  give  a  receipt  to  Roast  a  Tongue,  will  find  an  answer 
in  (No.  82.) 

Turheysy  Capons,  Fowls,  Chickens,  ^c. — (No.  16.) 

Are  all  Boiled  exactly  in  the  same  manner,  only  allowing 
time,  according  to  their  size.  For  the  Stuffing^  &c.  (Nos. 
374,  375,  and  377,)  some  of  it  made  into  Balls,  and  boiled 
.or  fried,  make  a  nice  garnish,  ^^^d  are  handy  to  help — and 
you  can  then  reserve  some  of  the  inside  stuffing  to  eat  with 
ihe  Cold  fowl,  or  enrich  the  Hash  (Nos.  530  and  533.) 

A  Chicken  will  take  about  , .  20  minutes. 

A  Fowl   40 

A  fine  Five-toed  Fowl  or  a  Capon  about  an  hour. 

A  small  Turkey,  an  hour  and  a  half. 

A  large  one,  two  hours  or  more. 

Chickens  or  Fowls  should  be  killed  at  least  one  or  tw^o 
days  before  they  are  to  be  dressed. 

Turkeys  (especially  large  ones)  should  not  be  dressed  till 
they  have  been  killed  three  or  four  days  at  least — in  Cold 
TTcatker  six  or  eight, — or  they  will  neither  look  White  nor 
eat  Tender.* 

Turkeys,  and  large  Fowls,  should  have  the  strings  or 
sinews  oi  the  thighs  drawn  out. 

Truss  them  with  the  hgs  outwards,  they  are  much  easier 

carved. 

*  Bakbr  in  bis  Chronicle  tells  us  the  Turkey  did  not  reach  England 
till  A.D.  1524,  ftbout  the  J5lb  of  Henry  the  8th  :  he  saj  s, 
TttrX:/<;5,  carps,  boppes,  piccarell,  and  beere» 
Came  into  England  ull  in  one  year,^ 
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Fowls  for  Bailmg  should  be  chosen  as  white  as  possible  ♦ 
if  their  complexion  is  not  so  fair  as  you  wish,  veil  them 
.in  (No.  2  of  No.  361) ;  those  which  have  black  legs  should 
be  roasted.   The  best  use  of  the  Liver  is  to  make  Sauce 
(No.  287). 

Poultiy  roust  be  well  washed  in  warm  water — if  t^crjf 
dirtjf  from  the  singeing,  &c*  rub  them  with  a  little  white 
Soap, — but  thoroughly  rinse  itoff>— before  you  put  them  into 

the  Pot* 

•  Make  a  good  ami  clear  fire  :  set  on  a  clean  pot,  with  pure 
and  clean  water,  ciiongh  to  wtii  cover  the  Turkey,  &c,  ; 
the  slower  it  boils,  the  whiter  and  plumper  it  will  be. — 
When  there  rises  any  scum,  remove  it ;  the  common  meihcxl 
of  some  (who  are  more  nice  than  wise)  is  to  wrap  them  up 
in  a  clothy  to  prevent  the  scum  attaching  to  them ;  which,  if 
it  does»  by  your  neglecting  to  skim  the  pot,  there  is  no  get* 
tins:  it  oiF  afterwards,  and  the  Poulterer  is  blamed  for  the 
fault  of  the  Cook. 

If  there  be  Water  enough,  and  it  is  attentively  scummed^ 
the  Fowl  will  both  look  and  eat  much  better  this  way,  than 
when  it  has  been  covered  up  in  the  cleanest  cloth ;  and  the 
colour  and  flavour  of  your  Poultry  will  be  preserved  ia  the 
most  delicate  perfection* 

06^.— Turkey  deserves  to  be  accompanied  by  Tongue 
(No.  15),  or  Ham  (No.  14) :  if  these  are  not  come-at-aUe, 
don't  forget  Pickka  Pork  (No.  11),  or  Bacon  and  greens 
(Nos.  83,  52G,  and  527),  or  Pork  Sausages  (No.  87), 
Parsley  and  Butter  (No.  261)  ;  don't  pour  it  over,  but  send 
it  up  in  a  boat ;  Liver  (No.  287),  Egg  (No.  267),  or  Oyster 
sauce  (No.  278.)  To  warm  cold  Turkey,  &c»  (No.  53?), 
-  and  following. 

To  Grill  the  Gixard  and  Rump,  see  (No.  538).  Save  a 
quart  of  the  liquor  the  Turkey  was  boiled  in — ^this,  with 
the  bones  and  trimmings,  &c.  will  make  good  gravy  for  a 
Hash,  ^c.  ^ 

JUJ>bits,—(no.  17.) 

Truss  your  Rabbits  short,  lay  tliem  m  a  Basin  of  warm 
water  for  ten  minutes, — then  put  them  mio  plenty  of  water, 
and  boil  them  about  half  an  hour  ^  if  Large  pnes,  three 
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quarters  :  if  uery  Qld^  an  hour :  smother  them  with  plenty 
T>f  White  Onion  s|NiG)e,(No«  298),-.Biince  tiie  Liver»  and  lay 
it  round  the  dish,  or  make  Liver  sauce  (No.  287),  and  send 
itupin.a  boat  \ 

0A«.— Ask  those  you  are  £:oing  to  mak^  Liver  sauce  for; 
if  they  like  plain  Liver  sauce,  or  Liver  and  Parsley,  oj* 
Liver  and  Lemon  sauce,  (see  Nos.  287  and  288.) 

N.li.  It  will  save  much  trouble  to  the  Carver,  if  the 
Rabbits  be  cut  up  in  the  Kitchen,  into  pieces  ht  to  help  at 
table,  and  the  Head  divided,  and  one-half  laid  at  each  end, 
and  slices  of  Lemon  and  the  Liver  efaopped  very  finely,  laid 
on  the  sides  of  jbhe  Dish.  . 

At  all  events,  cut  off  the  Head  before  you  send  it  to 
Table,— we  hardly  remember  that  the  thins:  ever  lived,  if 
we  don't  see  the  Head,  while  it  may  excite  usly  ideas  to  see 
it  cut  up  in  an  attitude  imitative  of  Life ;  besides,  for  the 
preservation  of  the  Head,  th^  puox  aaimai  sometimes  suder^ 
a  slower  Death. 

Tn>€.*— (No.  18.) 

Take  care  to  have  fresh  Tripe,  cleanse  it  well  from  the 
and  cut  it  into  pieces  about  two  inches  broad  and  ioxxt 
long ;  put  it  into  a  stew-pan;  and  cover  it  with  Milk  and 
water,  and' let  it  boil  ciently  till  it  is  tender. 

If  the  Tripe  has  been  prepared  as  it  usiially  is  at  the 
Tripe  shops,  it  will  be  enough  in  about  an  hour,  (this 
depends  upon  how  long  it  has  been  previously  boiled  at 
the  Tripe  shop)  ;  if  entirehj  undressed, — it  will  require  two 
or  three  hours — according  to  the  Age  and  Quality  of  it. 

Make  some  Onion  sauce  !n  the  same  manner  as  you 
do  for  Rabbits  (No.  298),  or  boil  (slowly  by  themselves) 
some  Spanish,  or  the  whitest  common  Onions  you  can  get ;  ' 
—peel  tnem  before  you  boil  them  ;  when  they  are  tender, 
wiiich  a  uiiddling-sized  Onion  will  be  in  about  three  quar- 
ters of  an  hour,  drain  them  in  a  hair  sieve,  take  off  the 


•    HoMSRB  rapports,  que  dans  un  regal  ma^nifiqne  preparS  pour 

ArhilU,  on  servit  des  tripes  de  boeuf,  et  que  cela  s*^tnit  toujouiSOlK 
9sn€  ftui  &SPAS  D&h  Haaos.''— CouTJ  Gasironomique,  p.  \6Sm 


biymz^  by  Google 


142 


lop  skins  till  they  look  irioe  m4  white,  and  put  them  with 

the  Tripe  into  a  turern  or  soup-^ish,  and  take  oflF  the  fat  if 

any  tioats  on  the  surface. 

Ohs. — Rashers  of  Bacon  (Nos.  526  and  527),  or  Fried 

Sausages  (No.  87),  are  a  very  good  accompaniment  to  Ix^iled 

Tripe,  Cow-heeb  (No.  198),  orCairs  i^eel,  see  Mjt.  Mich. 

Kblly's  Sauce  (No.  311*),  or  Parsley  and  BuMer  (Nob 
^  261),  or  Caper  Sauce  (No.  274),  with  a  IHtle  Viii^^  and 
'  Mustard  added  to  them  or  Sabd  Misture  (No.  972  or 

453.) 

Trips  holds  the  same  Rank  amoncr  Solids,  that  Watkr 
Gruel  does  among  Soups — and  the  former  is  desirable  at 
Dinner,  when  the  latter  is  mloone  at  ;Supper.  Read  (No. 
572.) 

Cow  Midr^iTio.  IS.*) 

f  In  the  hands  of  a  skilful  Cook  will  furnish  several  good 
Meals,  when  boiled  tender,  see  (No.  198),  cut  it  into  hand- 
some pieces,  Egg  and  bread  crumb  thpm,  and  Fry  them  a 
light  brown  and  lay  tbem  round  a  dish,  and  put  in  the 
nnddle  of  it  sliced  Onions  fried,  or  the  SKicompaniroents 
ordered  for  Tripe.  The  Liquor  theg  were  beikd  m  wiH 
make  Soups  (No.  229),  No.  240*),  or  (No.  555.) 

N.B.  We  give  no  Receipts  to  boil  Venison,  Geese, 
Ducks,  Pheasants,  Woodcocks,  and  Peacocks,  &c. 
— as  our  aim  lias  been  to  make  a  useful  Book^  not  a  Big 
one,  see  (No.  82.) 
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X.  B.  If  the  time  we  have  allowed  for  Roasting,  op^Mr^^vMr 
louffer  than  what  is  stated  in  former  workSy  we  ran  only  say  m  tore 
Kriiienfrom  actual.  Experiments  y~and  thatJhe  difference  maybe 
accounted/ory  by  common  Cooks  ffeneralty  being  fand  vfloaMtrtea 
fire,  and  of  putting  things  too  near  to  it,  /ww 
Jhtr  eaicuiaiiane  are  mede/or  a  Teu^tcrat  ure  of  about  50  dearees 

Swir  RoMTtWieoe  adttamiiige^ue  io  ike  tenderness  ar^d  fia- 
vtmr  QfMeaiue  mm BoUiny,  rfwkMmmykody  understands  the 
importamte.  89$  thB  aeemmi  ef  Cmni  JilMi/M'«  Skmlder  of 
Mutton, 

77i«  H^'armer  the  weather^  and  the  HaUr  kiKetl  Me  Ihai  it— Ifte 
lees  time  it  will  require  to  roaet  <#. 
Meat  (hat  is  very  Faf— requires  more  timefhan  velmTe  etftted. 

Bkef  is  in  proper  season  fkroughout  tkewhofe  year,  MCM.«^ile 
Butchers  f^eneralh/  calcalate  ujwn  its  being  a  Sanday^  DinneFj  wetl' 
seldom  €lepen4  upon  its  being  tender  on  any  other  day. 


Sifr-'Unnof  Betf.-^l^o.  19.) 
The  Noble  Sir-Loin*  of  about  fitteen  pounds,  (if  muqli 
^hifidglU  (h»  outeide  will  be  done  too  much,  before  tbe  inside 


Thte  Joint  is  snid  ro  owe  its  name  to  Kios:  Charles  the  St^ond,  Vho 
dining  upmi  a  Loin  of  Beef,  and  being  particularly  pleased  with  it, 
l^  lbe  mnae  of  the MBt;  lald for ite  merit  Ushould  be  km^ed, 

Oar  leroed  Charles  of  fame  heMp 
t  ./      On  Loin  of  Beef  did  dine; 

Mo  bedd  bis  swgid,  ple&s'd*  o'er  the  meai^ 
'     Aiise  thoa  f&m'd  Sir- Loin,*' 

BeliM  qfthe  New  Sir  John  Borkyoom. 
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is  enoTiijh,)  wiil  require  to  be  Ijetorc  the  fire  about  three  and 
a  half  or  tour  hours;  take  care  to  spit  it  evenly,  that  it  may  nol 
be  heavier  on  one  side  thap  the  other ; — put  a  little  clean 
Dripping  into  the  dripping  pan,  (tie  a  sheet  of  paper  over  it 
to  nreserve  the  Fat,*)  baste  it  well  as  soon  as  it  is  put  down, 
and  every  quarter  of  an  hour  all  the  time  it  is  roasting,  till  the 
last  half  hour;  then  take  off  the  paper,  and  make  some 
Gravy  for  it  (No.  326),  stir  the  fire  and  make  it  dear;  to 
Brown  and  Irotk  it,  sprinkle  a  little  salt  over  it,  b^te  it  with 


Tlie  ballad  of"  The  Gates  of  Calais"  calls  it 

"  Renown 'd  •S/r-Loin,  oft  times  decreed 
The  theme  of  English  Ballad ; 
«  ,  On  thee  our  kiogi  oft  deign  to  feed. 

Unknown  to  Frenchman's  palate ; 
Then  how  aittdi  doth  thy  tMto  exceed 
Suup-meagre,  frogi,  luid  salad  l*^ 

*  "  In  the  \>rem\i/ashion  of  fattbmixo  Cattle,  it  is  more  dmm* 
»ble  to  ronst  «way  the  Fat,  thnn  to  preserve  it.  If  t'be  honourable 
Societies  ot  Agriculturists,  ut  (be  time  they  consulted  a  learned  Professor 
about  the  composition  of  Manures,  bad  consulted  some  competent 
iiuliioiity,  on  the  nature  of  Animal  sub.^iances,  the  Public  mijrbt  have 
•  escaped  the  over-grown  corpulency  of  the  Animal  flesh,  which  every 
where  fills  the  mtLtkatM^**^ Dme^ic  Management,  i^mo.  1813,  p.  182. 

^'Game,  and  other  wild  animals  proper  for  lbod|  are  ol  very  superior 
(qualities  to  the  tame— from  the  total  oootrast  of  the  eticamslaBceiattend. 
ing  them.  They  have  a  free  range  of  exercise  in  the  open  air,  and  choose 
their  own  food,  the  good  effects  of  which  are  very  evident  In  a  short  delicate 
textufp  of  flpsh.  found  only  in  them.  Their  juices  and  flavourare  moie 
pure,  and  th'  ii  Fat,  when  ii  is  in  ?iny  df>'Tree,  as  in  Venison,  and  some 
other  instances  diflfers  as  much  Irom  that  of  our  fntfr^l  Animdils,  as 
Silver  and  Goid  from  the  gro5J<jpr  metals.  The  superiority  of  Welch 
Mhtton  and  Scotch  Bkhk    owing  to  a  similar  cau-e  " — IfAd.  p.  1.50. 

If  there  is  more  Fat  than  you  think  will  he  eaten  with  the  Meat,  cut 
it  off,  it  will  make  an  excellent  Pudding  (No.  65A) ;  or  clarify  it,  see 
(!?o.  84),  and  use  it  for  Frying:— for  those  who  like  their  meat  don« 
Ihoioughlj,  and  use  a  moderate  firo  for  roasting,  the  Fat  need  not  be 
covered  with  paper. 

If  your  Beef  is  large,  and  your  family  small,— cot  off  the  thin  end  end 
salt  it, — and  cut  out  and  dress  the  fillet,  (f.  e.  commonly  called  the 
inside)  next  day  as  Mock  Hare  (No.  67*) :  thus  you  get  T/irei  g9od 
hot  Diimprs.    See  aiso  (No,  on  Made  Dishes.    For  Sahcb  /cr 

Cold  BteJ\  see  (No.  3.59),  and  Cucumber  ViuM^ar  (No.  599),  Honemdiih 
Vinegar  (Nos.  309*  and  458).  • 
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liuHer*  and  dredge  it  wkb  flour;  let  it  go  a  few  minutes 
longer,  till  the  &oth  rises,  lake  it  up,  put  it  on  the  dish, 

Garmish  it  with  HiUodcs  bf  as  Jine 

as  possible  with  a  very  sharp  knife^  see  (Nos.  4S8  and  399*). 
A  Yorkshire  pudding,  is  an  excellent  accompaniment  (No. 
595),  or  (No.  554.) 

Obs, — The  Inside  of  the  Sir- Loin  must  never  be  cut* 
Hot,  but  reserved  entire  for  the  Hash,  or  a  mock  hare, 
(No,  67*.)  (For  various  ivnys  of  dressing  the  Inside  of 
^RB  SiR^LoiN  See  No.  483,)  {For  the  Mceipt  to  Hash  or 
BroU  Beef  J,  (No.  484),  and  (Nos.  486  and  487) ;  and  for 
other  ways  of  employini,'  the  semains  of  a  joint  of  cold  Be^f, 
see  ("Nos.  503,  4,  5,  G.). 

Ribs  of  Berf^iJio.  20.) 

The  Three  first  Ribs,  of  fifteen  or  twenty  pounds,  will 
take  three  hours,  or  three  and  a  half:  thr.  fourth  and 
"tifth  Ribs  will  take  as  long,  managed  in  the  same  way  as 
the  Sir-Loin. — ^Paper  the  Fat,  and  the  thin  part,  or  it  will  be 
done  too  much,  beSbre  the  thick  part  is  done  enough. 

N.B.  A  Pig-iron  placed  before  it  on  the  bars  of  the  grate 
answers  every  purpose  of  keeping  the  tiua  part  from  being 
loo  much  done, 

Obs. — ^Many  persons  prefer  the  Ribs  to  the  Sir^Loizi. 

Ribs  of  Beef  boned  and  roZ&dL— (No.  tl.)  - 

When  you  have  kept  two  or  three  ribs  of  beef  till  quite 
lender,— *take  out  the  bones,  and  skewer  it  as  round  as  pos- 

sible  (like  a  iillet  of  veal)  : — before  they  roll  it,  some  Cooks 
Egg  it,  and  sprinkle  it  with  veal  stuffing  (No.  374.)  As  the 
meat  is  more  in  a  solid  mass,  it  will  require  more  tunc  at  the 
hie  than  in  the  preceding  receipt;  a  piepe  of  ten  or  twelve 


*  "  This  joint  U  utteB  spoilt  for  the  next  dwy's  use,  by  an  injudicious 
mode  of  Carviog.  If  you  object  lo  the  oulside,  take  the  brown  oil,  and 
help  the  next— by  the  eattiiig  it  ooly  on  one  side,  you  preserve  ibe 
6iafy  in  the  neat^  and  thegocKliy  uppeamnoe  also^by  outtiug  it,  oo  the 
contmiy,  down  the  middle  of  this  joint,  «U  the  f  niYy  runs  out,  it  be- 
eomesdry,  and  exhibits  a  mo^t  unseemly  aspect  wben  brought  to  table  a 
second  tine/'-*-fkoiii  U»a'«  CjoAren/,  8fo^  iSlS,  p»  100. 
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pouiidi  we^t  iritt  not  be  wrilairi  tbofOiigUy  rtaAedinf  tab 
than  faor  and  a  half  or  five  fabvi. 

For  the  first  half  hour,  it  should  hot  be  less  than  12 

•inches  from  the  fire,  that  it  may  e^et  gradually  warm  to 
.the  centre: — the  last  half  hour  before  it  will  be  finished, 

sprinki e  a  little  salt  over  it ;  and  it  you  wish  to  troth  it,  flour 

it»  &c. 

MUTTON*— [Vo.  23,) 

As  Beef  requires  a  large  sound  fire.  Mutton  must  have  a 
brisk  and  sharp  one  If  you  wish  to  have  Mutton  tender^  it 
should  be  almost  as  loi^  as  it  will  jieep  if  and  then 
good  eipU'^toa&f  i.  e.  four  years  old  Mutton,  is  as  good  eatii^ 
as  Venison,  if  it  is  accompanied  by  (Nos,  329  and  346.) 

The  Leg:,  Haunch,  and  Saddle,  will  be  the  better  for  being 
hung  up  in  a  cool  airy  place  for  four  or  five  days  at  least; 
in  Tmperate  weaiher,  a  m^^^s^ili^Cold  weather  tttx 

U  you  think  your  Multon  will -not  be  tender  enoi^h  4a  da 


^  Dbak  Swift's  Receipt  to  Roast  Muttm* 
To  Gminiani's  beautiful  air-^''  Gtntl^  touch  the  warUmg  (#yre.' 

*^  Gently  ftif  and  blow  the  ftra, 
Lay  the  matton  down  to  roait^ 

Dre«  it  qnicklj,  I  dstirc^ 
Id  t  be  drippjn^  put  a  toattt 
'  >     That  I  hunger  My  remove*- 

Mttttoo  is  Uie  neat  |  lave* 

''On  the  dre!v'-er  sfp  \\  lif>; 
Oil!  the  cbaroiing    bit-f"  nad  redJ 

Qjn  iihe  sweetest  grass  it  fed  : 
Let  the  jack  go  swiftly  round. 
Let  fine  have  it  ateely  lifowii*d. 

On  the  table  spread  the  cloth. 
Let  the  knive*?  he  shfirp  nnd  el,^% 

Pickles  '^^\  anil  salad  both, 
Let  them  each  be  fresh  an  i  grpfu. 

With  small  be^er,        <<ie,  and  wioa 

O  ye  gods !  how  t  shall  dine 

.t  9^  the  qhiailer^af  A^noa  ae  Goufli*. 
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honour  to  the  Spit,  dress  it  as  a  "  Gigot  desept  heuref,^*  see 
B.  to  (No.  1,)  and  (No.  493.) 

A  Le^,— (No.  24.) 

Of  eight  pounds  will  take  about  two  hours : — let  it  be  well 
bested,  and  frothed  in  the  same  manner  as  directed  in 
(No.  19.)  To  Hash  Mutton  (No.  484.)  To  Broil  it 
(No.  487,)  &c. 

A  Chine  or  Saddle,— [^o,  26.) 

{i,  e,  the  two  Loins,)  of  ten  or  eleven  pounds,  two  hours 
and  a  half :  it  is  the  business  of  the  Butcher  to  take  off  the 
skin  and  skewer  it  on  again  to  defend  the  meat  from  extreme 
heat,  and  preserve  its  succulence  ;  if  this  is  neglected,  tie  a 
sheet  of  paper  over  it :  (baste  the  strings  you  tie  it  on  with 
directly,  or  they  will  burn  :)  about  a  quarter  of  an  hour  be- 
fore you  think  it  wili  Se  done,  take  off  the  skin  or  paper, 
that  it  may  get  i  paje  brown  colour,  then  baste  it  and  flour 
it  li2:htly  to  froth  it.    We  like  (No.  346)  for  sauce. 

N.B.  Desire  the  Butcher  to  cut  oflf  the  Flaps  and  the  tail 
and  chump  end,  and  trim  away  every  part  that  ha^  not  indis* 
putable  pretensions  to  be  eaten.  This  will  reduce  a  Saddle 
of  eleven  pounds  weight  to  about  six  or  seven  pounds. 

A  Shoulder,— (^o.  27,) 

'  Of  seven  pounds, — an  hour  and  a  half ;  put  the  spit  in 
close  to  the  shank  bone,  and  run  it  along  the  blade  bone. 

N.  B.  The  BLADE  BONE  is  a  favourite  Luncheon  or  Supper 
relish,  scored,  peppered  and  salted,  and  broiled,  or  done  in  a 
Dutch  Oven.  . 

•  .    A  Loin*— (No.  28.) 
Of  Mutton,  from  an  hour  and  a  half,  to  an  hour  and  thret> 


•  Common  Cooks  very  seldom  brown  the  ends  of  \ecks  and  Loins  ; 
to  have  this  done  nicely,  let  the  fire  be  a  few  inches  longer  at  each  tnd, 
than  the  joint  that  is  roasting,  and  occasionally  place  the  spit  slanting, 
so  that  each  end  may  get  sufficient  fire  ; — otiierwise,  after  tbe  naent  \* 
done,  yoM  iniut  tuke  it  up,  and  put  th^:  ends  before  the  flcj?. 
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kpirters.'^The  most  degant  way  of  oartfing  tkiSf  in  to  cut  it 
lensrihwise,  as  you  do  a  Saddle,  read  <No,  26.)  * 

N.B.  Spit  it  on  a  skewer  or  lark  spit,  and  tie  that  on  the 
common  spit,  and  do  not  spoil  the  meat  by  ruaniag  the  sjnt 
through  the  prime  part  of  it. 

A  Neck,—[^o.  29.) 

»    ■     ■       -  < 

About  the  same  time  as  a  Loin.  It  mnst  be  carefully  j  ol  nted, 
or  It  IS  very  difficult  to  carve.  Tl)e  Neck  and  Breast  are  in 
small  faniilies  Gommonly  roasted  tosfether,  the  Cook  will  then 
crack  the  bones  acruss  the  niiddie  before  ihey  are^put  down 
to  roast,  if  this  is  not  done  carefully,  they  are  very  trouble* 
jiometo  carve, — tell  the  Cook  when  shetake&it  from  the  Spit* 
to  separate  them  before  she  sends  them  to  table* 

;  06^.— If  there  is  more  Fat  than  yon  think  will  be  ealen 
with  the  lean,  cut  it  off,  and  it  will  make  an  excelieat  SuBt 
PuDui.-^G  (No.  551,)  or  (No.S54.) 

N.B,  The  best  way  to  Spit  tliis,  is  to  run  iron  skewecs 
across  it,  and  put  the  spit  between  them. 

^      '  A  Breast,^(No.  30.) 

An  hour  and  a  quarter. 

To  Gnll  a  breqst  of  Mutton,  see  Ohs.  to  (No.  38  .  j 

« 

[A  HauncA,— (No.  31,) 

.  [u  e.  the  leg  and  part  of  the  loin)  of  Mutton ;  send  up  two 
sauce  boats  with  it ;  one  of  rich  Mutton  Gravy,  made  with- 
out Spice  or  Herbs  (No.  347,)  and  the  other  of  Sweet  Sauce 
.(No.  346.)  It  generally  weighs  about  15  pouofK^uad  re- 
qiures  atK)ut  three  hours  and  a  half  to  roQsl  it.  . 

MtUtonf  Venison  Jushion^^So*  32.) 

Take  a  neck  of  good  four  or  five  years  old  sonnthdown 
.  ikether  Mutton  cut  long  in  the  bones ;  let  it  bang  (in  tern* 
.  perate  weather)  at  least  a  week :  two  days  before  you  dress 
it,  take  allspice  and  black  pepper  groufna  an<I  potmded  finf, 
a  quarter  or  an  ounce  each,  rub  them  to:>ether,  and  then  rab 
your  mutton  well  with  this  mixture  twice  a  day  ;— when  you 
dress  it,  wash  off  the  spice  with  warm  water,  and  roast  it 
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ia  paste,  as  we  have  ordered  tbe  iiaunch  of  VeDison 
tNo.  63.) 

Oiff; — Persevering  and  Ingenious  Epicures,  have  invent^ 
waay  metbods  to  give-  Motion  the  flavour  of  Venison — some 
sa^  tliat  MuUon  prepared  as  above,  may  be  mistaken  for 
jpotwm^— others  that  it  is  full  as  eood ;— the  refined  palate- 

of  a '  Grand  Gourmand^  (in  spite  of  the  Spice  and  Wine  the. 
meat  has  been  fuddled  and  rubbed  with)  will  perhaps  still 
protest  against  **  Welsh  Venuou'' — and  indeed  we  do  not 
understand  by  what  conjumion  Allspice  and  Claret  can 
oommuDicate  the  flavour  oi  Venison  to  MtUtan — we  con-^ 
teas  our  fears  that  the  flavour  of  Venison,  (esjpecially  of  xta 
Pat)  is  immitable»-rbut  believe,  you  may  procure  Prime 
eighi^4ooth  Wether  MOTTOBr,  keep  it  the  proper  time,  and 
send  it  to  table  with  the  acconipauiments  (No.  346  and  347, 
&c.)  usually  given  to  Venison,  and  a  Rational  Epicure  will 
eat  it  with  as  much  satisiacuon,  as  he  would  "  feed  on  the 
King's.FaUow  Deer**' 

r£w*t.— (No.  330 

Vbal  requires  particular  care  to  roast,  it  a  nioe  Bwcmn^ 
Let  the  fire  be  tbe  same  as  for  Beef ;  a  sound  large  fire  for  a 
larg^  joint,  and  a  brisker  for  a  smaller put  it  at  some  dis- 
tance from  the  fire  to  soak  thuroughly,  and  then  draw  it  o^ar 
to  finish  It  brown.         '  *  •  t  ' 

.  When  first  laid  down  it  is  to  be  basted; — baste  it  s^in 
oooQsionally.  When  the  Veal  is  on  the  dish  pour  over  it 
half  a  pint  of  melted  Batter,  .(No«  256:)  if  you  have  a  Uute 
brown  Gravy  by  you,  add  that  to  the  Butter,  see  (No*  326,) 
Wkh  ihoee  jomU  wkiek  are  not  Stuffed^  send  np  Forcemeat 
(No.  374,)  or  (No.  375,)  in  Balls,  oi  rolled  into  Sausages  ai 
garnish  to  the  dish^  or  fried  Pork  Sausages  (No.  87,)  liacon 
(No.  13,  or  526,  or  527,)  and  greens,  are  also  always  ex- 
pected with  Veal. 

•        '  Met  of  Feal,—{fio.  ' 

■  #  ■ 

Of  from  twelve  to  sixieen  pounds,  will  require  from  four 

to  five  hours  at  a  good  inc  ;  make  somu  Stu{fini>;  or  Force- 
meat (No.  374  or  5,)  and  put  it  in  under  iliQ  flap».  th^t 
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there  may  be  some  left  to  eat  cold,  or  to  season  a  Hash 
brown  it,  and  pour  good  melUid  butter  (No.  266)  over  it»  asr 
directed  in  (No.  33.) 

Garnish  with  thia  slices  of  lemon,  and  Cakes  or  Bails  of 
Sttuffing:,  or  (No.  374,)  or  (No*  375,)  or  Duck  stuffing  (Nck 
61,)  or  Fried  Pork  Sausages,  see  (No.  87,)  Curry  satice  (No. 
348,)  Bacon  (No.  13,)  a^  Greesui,  &c. 

N.B.  Potted  Veal  (No.  633.) 

Obs, — A  hit  of  the  Brown  outside  is  a  favourite  with  the 
Epicure  in  Roasts.— The  Kidney  cut  out — sliced  and  broiled, 
see  (No.  35H^)  is  a  high  relish  which  some  Bom  VivcMa  are 
fond  of, 

Jl  Lotn— (No.  3&) 

b  the  best  part  of  the  Calf,  and  will  take  about  three  hotm 
jroasting.  Paper  the  kidney  fat,  and  the  back:  some  Cooks 
tend  it  up  on  a  Toast,  which  is  eaten  with  the  Kidney  and 

the  fat  of  this  part,  which  is  as  delicate  as  any  marrow.  If 
there  is  more  of  it  than  you  think  will  be  eaten  with  the  Veal, 
before  you  roast  it  cut  it  out,  it  will  make  an  excellent  suet 
puddmg; — take  care  to  have  your  fire  I  my  crwugh  to  broum 
the  eiictt  nhme  acciompaniments  as  (No.  34.) 

Jl  Shoulder,— (Vo.  d6.) 

From  three  bourn  to  three  hours  and  a  half, — stuff  it  with 
the  forcemeat  ordered  for  the  fiUet  of  veaU  in  the  undersidet 
or  Balls  made  of  (No.  374.) 

Neck,  best  endt—(!io.  37.) 

Witt  take  two  houis; — same  accompaniments  as  (No«  34*) 
ilie  &cag  part  is  best  made  into  a  pie,  or  broth. 

A'Ms^,— (No.  38.) 

From  an  hour  and  a  half  to  two  hotirs.  Let  the  caul  re*^ 
main  till  it  is  almost  done,  then  take  it  off,  to  brown  it ;  baste, 
ftour,  and  froth  it. 


*  To  MiNCK  or  Hash  Vbal,  (see  No.  Jil,  oi5il\)  and  to  make 
a  Raqoot  0f  cold  Veal  (No.  612.) 
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Ofr5.-^Thk  nakes  a  Bmvaj  reKdi  for  a  LonchMR  or  Snp^ 

per:— or,  instead  of  roasting,  boil  it  enough,  put  it  in  a  cloth 
between  two  pewter  dishes,  with  a  weight  on  the  upper  one, 
tod  let  it  remain  so  till  cold,  thon  pare  and  trim  eora  and 
crumb  it^jKHi  broil,  or  warm  it  in  a  Dutch  oven  ;  serve  with 
ft  Gapeta (No^  274,)  or  Wow  Wow  sauce  (No,  328.)  BrwH 
4^  Muttonmay  be  dressed  the  fame  way. 

Veal  &oee<ftmM2,— (Nob  39*) 

Trim  a  fine  Sweetbread,  (it  cannot  be  ioo  fresh parboil 
it  lor  five  minutes,  and  tlirow  it  into  a  b$L3iQ  of  cold  water. 
Roast  it  plain — or 

Beatap  the  yolk  of  an  Egg,  and  prepare  some  fine  Bread 
crumbs.  When  the  Sweetbread  is  cold,  dry  it  thoroughly  in 
a  cloth,  run  a  lark  spit  or  a  skewer  dirough  it,  and  tie  it  on 
the  ordinary  spit:  egg  it  with  a  paste  brushy  powder  it  well 
with  bread  crumbs,— and  roast  it. 

For  Sauce,  fried  Bread  Crumbs  round  it,  and  melted  butter 
with  a  little  Mushroom  Catsup  (No.  439,)  and  Lemon  Juice 
|Nos«  307,  or  354,  or  356,)  or  serve  them  on  buttered  Toast 
furnished  with  Egg  Sauce  (No.  267,)  ox  with  Gravy  (NOb 
329.) 

Ohs» — lostead  of  spitting  them,  you  may  put  them  into  a 
dn  Dutch  Oven,  or  Fry  them,  (Nos.  88,  or  89,  or  513.) 

LAMB—(THo.  40.) 

Is  a  delicate,  and  commonly  considered  Tender  meat — but 
those  who  talk  of  tender  Lamb — while  they  are  thinking  of 
the  Age  of  the  Animal,  forget,  that  even  a  Chicken  must  be 
kept  a  proper  time  after  it  has  been  killed,  or  it  wiU  be  tough 
^ckiD^. 

Wohil  experience  has  warned  us  to  beware  of  accepting  an 
invitation  to  Dinner  on  Easter  Sundayy — unless  commanded 
by  a  thorough  bred  Gaurmand^  our  IncisoreSf  Molares^ 
and  Principal  Viscera^  have  protested  against  the  Impru- 
dence of  encountering  Young  tough  stringy  Mutton^  under  the 
of  Grabs  Lamb.  The  Tfropet  name  fer  Easter 
Grass  Lamb**  is  <*  Hay  Mottok.*' 

To  the  usual  accompaniments  of  Roailed  Meat^  Oreen 
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Mint  Sauce  (No.  303,)  a  Salad  (Nos.  372  and  138,*)  Is 
commonly  added ;  and  some  Cooks,  about  five  minutes  before 
it  is  done,  sprinkle  it  with  a  little  fresh  cjnthered  and  finely 
minced  Parsley,  or  (No«  318.)  Lamb^  and  all  Young  MeaUr 
ought  to  be  thoroughly  done;  therefore  do  not  take  eidier 
Lamb  .  or.  Veal  off^the  Spit  till  you  see  they  drop  wlute 
gravy. 

Grass  Lamb  is  in  season  from  Easter  to  Michaei^mas. 
House  Lamb  from  Christmas  to  Ladv-Day. 
SAom-Lamb,  see  Ohs.  to  following  Receipt,  ' 
N.      When  green  mmt  cannot  be  got,  Mint  Vinegar 

INo.  398),  is  an  acceptable  substitute  for  it;  and  CWip 
^arsley  (No.  316),  on  a  side  plate,  is  an  admirable  aooom* 
paniment* 

Hind' Quarter y — (No.  41.) 

Of  eight  pounds,  will  take  from  an  Hour  and  three 
quarters  to  two  Hours: — baste  and  froth  it  in  the  same  way 
as  directed  in  (No.  19  ) 

Obs. — A  Quarter  of  a  Porkling  is  sometimes  skinned,  cut, 

iind  dressed  Lamb-fashion,  and  sent  up  as  a  substitute  for  it. 
Tlie  Leor  t^nd  the  Loin  of  Lamb,  when  little,  should  be 
roasted  together, — the  former  being  lean,. the  latter  fat^— and 
the  Gravy  is  better  preserved* 

Fore-^Quarter^ — (No.  42.) 
Of  ten  pounds,  about  two  hours. 

N.B.  It  is  a  pretty  general  custom,  when  you  take  off  the 
Shoulder  from  the  Ribs,  to  squeeze  a  Seville  orange  over 
them,  and  sprinkle  them  with  a  little  Pepper  and  Salt. 

Obs. — This  may  as  well  be  done  by  the  Cook  before  it 
comes  to  Table;  some  people  are  not,  remarkably  expert  at 
dividing  these  joints  nicely. 

I>Sf,— (No.  43.) 

Of  five  poundsj-^from  an  hour  to  an  hour  and  a  half.  * 

jSAottMir.-^(No.  44.) 

With  a  quick  fire,  an  hour.  > 
See  06«.  to  (No.  27.) 
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Riip^iHo.  45.)  . 
About  an  hour  to  an  hour  and  a  quarter— joint  it  nkfly, 

crack  the  ribs  across,  and  divide  them  fioni  the  Brisket  after 
it  is  roasted, . 

Loin,— (No.  46.) 
^  An  hour  and  a  quarter. 

JVici,— (No.  47.) 

An  hour. 

£r«tiue,— (No.48.) 

Three  quarters  of  aii  hour. 

.      •  PORK.— (No.  49.)  ♦  ■ 

The  prime  fieaaon  for  Pork,  is  firom  Michaelmas  X6 
March. 

Take  particular  care  it  be  done  Bif  ouoh  :  other  meats 

underdone  rn  u  unpleasant,  but  Pork  is  nhsohitely  luieatdJj'Cy 
— iiie  sight  ut  it  is  enough  to  appal  the  sharpest  Appetite,  i^' 
its  Gravy  has  the  least  Tint  of  Redness. 

Be  careful  of  the  Crackling — if  this  be  not  em|)— or  if  it 
be  6ur9ied— you  witl  be  scolded. 

For  SAUCE9*  (No.  390),  (No.  304),  and  (No.  342). 

06^. — ^Peasb  Pudding  (No.  555),  is  as  good  an  ac^ 
rompaninient  to  roiuitLd,  as  it  is  to  boiled  Pork;  and 
most  palates  are  pleased  with  the  Savoury  Powder  set 
down  in  (No.  51),  or  Bread  Crumbs  mixed  with  Sage 
and  Onion  minced  very  fine^  or  ZEST  (No.  255)  sprinkled 
over  it. 

N.B.  •*  The  western  Pigs,  from  Berks,  Oxford,  jyid 
Bucks,  possess  a  decided  superiority  over  the  eastern,  oT 
j^sscx,  Sussex,  and  Norfolk;  not  to  forget  another  qnalifi- 
calion  of  the  former,  at  which  some  readers  may  smile,  a 
thickness  of  the  skin,  whence  the  Crackling  of  the  roasted 
Pork  is  a  fine  gelatinous  substance,  which  may  be  easily 
masticated,  whilst  the  Crackling  of  the  thin  skinned  breeds, 
is  roasted  into  good  block  Tin,  the  reduction  of  which  would  ' 
almost  require  Teeth  of  Iron.*' — Moubray  onPoulinjy  18  lU, 
p.  242.  ^  .  / 
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A         (No.  5a) 

of  eight  pounds,  will  require  al)oiit  three  hours  :  score  th? 
skin  across  in  narrow  stripes,  (sorne  score  it  in  diaraondj^) 
about  a  quarter  of  an  inch  apart ; — stuff  the  knuckle  with 
sage  and  onion  minced  tioe,  and  a  little  grated  bread  sea* 
soned  with  pepper,  salt,  and  the  yolk  of  an  Egg ;  #0e  Ducir 
SroFtoio  (No.  61.) 

Do  not  put  it  too  near  the  Fiie><— rub  a  little  sweet  Oil  on 
the  skin  with  a  paste  brush,  or  a  goose  feather  r  this  makes 
the  Crackling  crisper  and  browner  than  bastins;  it  with 
dripping;  and  it  will  be  a  better  colour  than  all  the  art  of 
Cookery  can  make  it  in  anv  other  way.  And  this  is  t!ie  best 
way  of  preventing  the  skin  from  blistering — which  is  prin- 
cipally occasioned  by  its  beii^  put  too  near  the  fire. 

Leg  of  Fork  roasted  witliou*  tlw  Skirij  common^  caUed 

Mock  Goosb.^— (No.  51.) 

Parboil  it,  take  off  the  skin,  and  then  put  it  down  to  roast ; 
baste  it  with  butter,  and  make  a  Savoury  Powder  of  finely 
minced,  or  dried  and  powdered  Sa^^e,  s:round  blskck  pepper, 
salt,  and  some  bread  crumbs,  rubbed  together  through  a 
cullender :  you  may  add  to  this  a  little  very  finely  minced 
Onion ;  spnnkle  it  with  this  when  it  is  almost  roasted ;  put 
half  a  pint  of  made  gravy  into  the  dish,  and  Goode  stuflf  ng 
(No.  378)  under  the  knuckle  skin^  or  garnish  the  Dish  with 
BaHtf  of  It  fried  or  boiled. 

fhe  Or&Kn,— (Na  52.) 

Of  seven  or  eight  pounds,  may  be  dressi^d  in  the  satne 
taaoner  :-^it  will  teke  aa  hour  and  a  half  roasting. 

A  Bacon  Spare^Rib^ — (No.  53.) 

Chinlly  iM^lgbs  atiout  eight  or  nine  pounds  and  wi}l  ttte 

'    *  ■-  -■  — .    ■    ■  ■  .  .»% 

*  Fr%9cUla  Haslehursty  in  her  Housekeeper's  Instructor^  Sm. 
SbeflSeld,  1816,  page  19,  gives  us  a  receipt  "  to  Goosify  a  shoulderbf 
Lamb.**  Un  gnu^d  Cuisitiier,**  informed  me,  that  "  to  Lamhijy''  Uie 
kf  of  ft  PorkUog  is  a  fafourlte  Metamorphosis  iii  the  French  kitclieti^ 
mn  Hools  ttnb  ii  veiy  tar* 
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from  two  to  three  hours  to  roast  it  thorouglily,— not  exactly 
according  to  its  weight,  but  the  thickness  of  the  meat  upon 
it,  which  varies  very  much : — ^lay  the  thick  end  nearest  to  the 
Fire. 

A  proper  BALD  Spare^Rib  of  eight  pounds  weight,  (so 
catted  because  almost  all  the  Heat  is  pared  off,)  with  a  steady 
fire,  will  be  done  in  an  hour  and  a  quarter: — ^there  is  so 

little  meat  on  a  bald  Spare- Rib,  that  if  you  have  a  large 
fierce  fire,  it  will  be  burnt  before  it  is  warm  through ;  joint 
it  nicely,  and  crack  the  liibs  across  as  you  do  Rtttt  of 
Lamb. 

When  you  put  it  down  to  roast,  dust  on  some  flour,  and 
baste  k  with  a  little  butter ;  dry  a  dozen  Sa^  leaves,  and 

rub  them  through  a  hair  sieve,  and  put  them  mto  ^  top  of 
a  peppejr  box,  and  about  a  quarter  of  an  houi  before  the 
meat  is  done,  baste  it  with  butter,  dust  the  pulverized  Sage, 
or  the  savouTi^  powder  in  (No.  51),  or  sprinkle  with  Duck 
Stufbig  (No.  61.) 

06f.-^Make  it  a  general  nde,  never  to  pour  gravy  over 
anything  that  is  roaned;  by  so  dmng,  the  dredging,  &g.  is 
washed  off,  and  it  eats  insipid.  ' 

Some  people  carve  a  Spare-Rib  by  cutting  out  in  slices 
the  thick  part  at  the  bottom  of  the  bones :  when  this  meat  is 
cut  away,  the  bones  may  be  easily  separated,  and  are 
esteemed  very  sweet  picking. 

Applesauce  (No.  304),  Mashed  Potatoes  (No,  106),  and 
good  Mustard  (No.  370),  are  indispensable* 

Loin — (No.  54.) 

Of  five  pounds,  must  be  kept  at  a  good  distance  from  the 

fire  on  account  of  the  Crackling^  and  will  take  about  two 
hours — if  very  fat,  half  an  hour  longer. 

Stuff  it  with  Duck  Stuffing  (No.  378).  Score  the  skin  in 
stripes,  about  a  quarter  of  an  Inch  apart,  and  rub  it  with 
Salad  Oil,  as  directed  in  (No.  50).  You  may  sprinkle  over 
it,  some  of  the  Sa$mmf  powder  leoomniended  for  the  Hock 
Goose  (No.  51). 

A  Chine, — (No.  55.) 
If  parted  down  the  back^^bone,  so  as  to  hav^  but  one  sMe, 
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good  fire  will  roast  it  in  two  hours ;  if  not  parted,  three 

hours. 

^•B.  Chines  are  generally  salted  aiid  boiled. 

A  Sucking  Picj,* — (No.  56.) 

Is  in  prime  order  for  the  spit,  when  about  three  weeks  old. 
It  loses  {:art  of  its  goodness  every  hour  after  it  is  killed 
if  not  quite  fresh,  no  art  can  make  the  Cradding  crisp. 
To  be  in  perfection,  it  should  be  killed  in  tlte  moming^  to 

be  eaten  at  dinner; — it  requires  very  careful  roastinfj.  A 
sucking  Pig,  like  a  young  Child,  must  r»ot  be  left  for  aa 
instant. 

1  he  ends,  must  ha?e  much  more  hre  than  the  middle ; 
for  this  purpose,  is  contrived  an  Iron  to  hang  before  the 
middle  part,  called  a  Pig  iron.  If  you  have  not  this^  use  a 
common  flat  Iron,  or  keep  the  fire  fiercest  at  the  two  ends.  * 

For  the  Stuffing,  take  of  the  crumb  of  a  stale  loaf  about 
five  ounces;  rub  it  through  a  cullender;  mince  fine  a  h md- 
fill  of  sage,  (i.  e.  about  two  ounces,)  and  a  large  onio!), 
(about  an  ounce  and  a  half;f)  mix  these  to2:ether  with  an 
egg,  some  pepper  and  salt,  and  a  bit  of  butter  as  big  as 
an  egg;  fill  the  belly  of  the  pig  with  this,  and  sew  it  up; 
lay  it  to  the  fire,  and  baste  it  with  Salad  Oil  till  it  is  quite 
done  ; — do  not  leave  it  a  momeut;  it  re<^uircs  ths  most  vigi- 
lant attendance. 

Roast  it  at  a  clear  brisk  fire,  at  some  distanr^*.  To  gain 
the  praise  of  Epicurean  Pig-Eaters,  the  Crackling  mu^ 
be  nicehf  crisped  and  deUi^itely  bghtly  browned,  without 
being  either  blistered  or  burnt. 


*-  Mods.  Grimod  desigDaies  this     Animal  niodeste^  e$memi  du 

fiute,  et  fe  Roi  des  Animaux  immonde^J'*  Maiiljui  i,  in  pas^  75S 
of  vol.2,  of  lii<;  History  of  London,  reckons  Hint  the  uunil^er  of  Sucking 
Pigfi  consumed  in  the  Citj  ol  LoudoD^  io  the  ;  «far  17^^,  amounted  to 

f  Some  dt  licate it/  ^ettsitive  Palules  ifesirp  the  Cook  to  parho  'd  dif' 
and  Onions,  (before  they  are  cut,)  to  soften  and  take  off  the  rawii.>sorilieK 
fiavour;  the  older  nnd  drier  the  Onion,  the  stronger  will  be  its  flavour ; 
MQil  the  learned  Evbltk  otdiors  these  to  be  editkarated^  by  gentle  mu- 
cemtkm.  , 
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A  small  three-)veekd  old  Pig  will  be  enough*  in  about  aa 
hour  and  a  half.  ' 

Before  you  take  it  from  theFire,  cut  off  the  head,  and  part 
that  and  the  body  down- the  middle ;  chop  the  Brains  very 

fine  with  some  boiled  Sacre  leaves,  and  mix  ihem  with  sfood 
Veal  gravy,  made  as  directed  in  (No.  or  B^ef(  .i;tvy 

(No.  32^),)  or  what  runs  from  the  when  you  cut  its  head 
off.  Send  up  a  tureonful  of  Gravy  (No.  329,)  besides. 
Currant  Sauce  is  still  a  favourite  with  some  of  the  Old 
School, 

Lay  your  Pig  back  to  back  in  the  dish,  with  one  half  of 

the  head  on  each  side,  and  the  Ears,  one  at  each  end,  which 
you  must  take  care  to  make  nice  and  crisp,  or  you  will  sret 
scolded,  and  deserve  cll  v,  as  the  silly  fellow  was,  who  bought 
his  wife  a  pig  with  only  one  ear. 

When  you  cut  off  the  Pettitoes,  leave  the  skin  lonsj  round 
the  ends  of  the  legs.  When  you  first  lay  the  Pig  before  the 
fire,  rab  it  all  over  with  Fresh  Batter  or  Salad  Oil,  ten 
Diinutes  after,  and  the  skin  looks  dry— dredge  it  well  with 
flour  all  over — let  it  remain  on  an  hour — then  rub  it  oli  with 
a  soft  cluth. 

N«  B,  A  Pig  is  a  very  troublesome  subject  to  Roast,  most 
peisons  have  them  Baked ;  seiid  a  quarter  of  a  pound  ojf 
DDtter,  and  beg  the  baker  to  baste  it  well. 

ToRHEY,  Turkey  Poults,  and  other  Poultry,  (No.  57.) 

A  Fowl,  and  a  Turkey,  require  the  same  management  at 
the  fire,  only  the  latter  vvili  take  longer  time. 

Many  a  Christmas  dinner  has  been  spoiled,  by  the  Turkey 
having  been  huns:  up  in  a  cold  larder,  becoming  thoixiughly 
'froeen  ;«-Wacfc  Fro$t  has  ruined  the  reputation  of  many  a 
Turkey-Roaster : — therefore,  int^eryco^d  IFeaiher^  remember 
the  J^ote  in  the  5th  page  of  the  2d  chapter  of  the  RuDiMENas 

OF  COOKEKV. 

•  Let  them  be  carefullv  picked,  Sec,  and  break  the  breast- 
bone (to  make  them  look  piump,)  twist  up  a  sheet  of  ckah 

*  An  Bucient  ciiLnary  Snge  snys— '*  When  )  oa  see  a  Prg's  Uyt^  drop 
out,  yon  may  be  satisfied— he  has  had  eTioiicrli  of  the  Fire  I"  This  is 
to  criterion  that  the  body  of  the  Pit?  is  doue  t  Douuh,  but  firiscs  merely 
from  th»  briskness  ot  the  Fire  beiore  the  bead  oi  tl.        *  ' 
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writing  {^per,  light  it^  and  tfaflroughly  singe  the  Tiukef  aU 
over,  turning  it  about  over  the  flame* 

Turkeys,  Fowls,  and  Capons,  have  a  much  better  ap« 
pearance,  if,  instead  of  trussing  them  with  the  Leers  close  to- 
gether, and  the  fl  et  cut  off,  the  Le^  are  extended  on  each  side 
of  the  bird,  and  the  toes  only  cut  oti,  with  a  skewer  through 
each  foot,  to  keep  them  at  a  proper  distance. 

Be  careful,  when  you  draw  it,  to  preserve  the  Liver,  and 
not  to  break  the  QdU^hagy  as  no  washing  wiU  take  off  die 
bitter  taste  it  gives,  where  it  once  touches. 

Prepare  a  nice  clear  brisk  tire  for  it. 

Make  Stuffing  according  to  (No.  374,  or  376,) — stuff  it 
under  tlie  breast,  wliere  the  craw  was  taken  out,  and  make 
some  into  Balls,  and  boil  or  fry  them,  and  lay  them  round 
the  dbh ;— they  are  handy  to  help,  and  you  can  then  reserve 
some  of  the  inside  stuffing  to  eal  with  the  cokl  Turkey,  or  to 
eorich  a  Hash  (No*  533.) 

Score  the  CHsautfd^  dipit  into  the  Tolk  of  an  Egsr  or  melted 
butter,  and  sprinkle  it  with  salt  and  a  few  grains  of  Cayenne, 
put  it  under  one  Pinion,  and  the  Liver  under  the  other,  cover 
the  Liver  with  buttered  Paper,  to  prevent  it  from  ^tting 
hardened  or  burnt. 

When  you  first  put  a  Turkey  down  to  roast,  dredge  it  with 
Flour,  then  put  about  an  ounce  of  Butter  into  a  basting  bdle, 
and  as  it  melts,  baste  the  bird  therewith. 
-  Keep  it  at  a  distance  from  the  fire  for  the  first  h«lf  hour, 
that  it  may  warm  gradually,  then  put  it  nearer,  and  when  it  is 
plumped  up,  and  the  steam  draws  in  toward  the  fire,  it  is 
nearly  enough,  then  dredge  it  lightly  with  tlour,  and  put  a 
bit  of  butler  into  your  basting  ladle,  and  as  it  melts,  baste 
the  turkey  with  it;  diis  will  raise  a  finer  Froth  than  can  be 
produced  by  using  the  iat  out  of  the  pan. 

A  very  larffe  Titriey,  wiU  require  about  three  hours,  to  roast 
it  thoroughly ;  a  middling  sked  one,  of.eight  or  ten  pounds 
(which  is  rar  nicer  eating  than  the  very  large  one,)  about 
.two  hours  ;  a  Small  one  may  be  done  in  an  hour  and  a  half. 

Turkey  Poults  are  of  various  sizes,  and  will  take  about 
an  hour  and  a  half,  they  should  be  trussed  with  their  legs 
twisted  under  like  a  Duck,  and  the  head  under  the  wing  like 
a  Pheasant*  « 
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Fried  Pork  Sausages  (No.  87,)  are  a  very  savoury  and 
favourite  accompaniment  lo  either  roasted,  or  boiied  Poultry. 
A  Turkey,  thus  gamisbed,  is  called  a»  Aldbrmadi  in 
Chains.*' 

SaiHaage  meat  i$  somedmes  used  as  staffing*  instead  of  the 
ordinary  Forcmeai  (No.  376,)  &c. 
Mbm. — If  yauwimaTwki^^  ispedalfy  a  very  large  (me,  to 

he  lender f  never  dress  it  till  at  least  four  or  five  days  ^in  cold 
weather,  eio^ht  or  ten)  after  it  has  been  killed.  **  INo  man 
who  understands  good  living,  will  say,  on  such  a  day  I  will 
eat  that  Turkey — ^but  will  hang  it  up  by  four  of  the  large  tail 
feathers,  and  when,  on  (Kiying  bis  morning  visit  to  the  Larder, 
he  finds  it  lying  upon  a  cloth,  prepared  to  receive  it  when  it 
foils,  that  <tty  let  u  be  cooked.** 

Hen  Turkeys,  are  preferable  to  Cocks  for  whiteness  and 
tenderness,  audthe  small  fleshy  ones  with  black  legs,  are  most 
esteemed. 

Send  up  witli  them.  Oyster  (No.  278,)  Egg  (No.  267,) 
Bread  (No.  2*21,)  and  plenty  of  Gravy  Sauce  329.)  To 
HASH  Turkey  (No.  5^3.) 

Me9tu — Some  Epicures  are  very  fond  of  the  Gizzard  and  Rump 
peppered  and  salted,  and  broiled-*see  (No.  538,)  lujm  fo 
dree$i  a  DsviL  with  veriuMe  Sawce  d'Enfer  fP* 

Ca]^oxs  or  FowL8~(No.  58.) 

Must  be  killed  a  couple  of  days  in  moderate,  and  more  in 
eM  meeiAmf  before  they  are  dressed,  or  they  will  eat  tough : 
~«  good  criterion  q{  me  ripeness  of  Poultiy  for  the  spit,  is 
the  ease  with  which  yon  caii  then  pidioat  die  feathers;  when 
a  Fowl  is  ptadesd,  leave  a  few  to  help  you  to  ascertain  this. 

They  Ire  managed  exacriy  in  the  same  manner,  and  sent  up 
with  the  same  sauces  as  a  Turkey,  only  they  require  propor- 
tionably  less  time  at  the  fire : — 

A  FULL-GROWN  ^R*TOED  FowL,  about  an  hour  and  a 
q^dsKler; 

A  MODBRATE  SIZED  One,  stfi  faour ; 

A  CRiCKE3t  from  thirty  to  forty  ininnt«>s. 

Hereaho,  Park  Sausages  (tied  (No.  87^)  are  in  general 

a  favourite  accompaniment,  or  Turkey  Stuffing;  see  Force* 
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meals  (Xos.  374,  5,  6,  and  7  ;  put  in  plenty  of  it,  so  as  to 
plump  out  the  fowl,  which  must  be  lied  closely  (both  at  the 
neck  and  rump,)  to  keep  in  the  stuthng. 

Some  cooks  put  the  Liver  of  the  Fowl  into  this  forc2eineat«' 
and  others  mince  it  and  pound  it,  and  rub  it  up  with  floor  and 
melted  butter,  see  (No.  287.) 

When  the  Bird  is  stuffed  and  trussed,  score  the  Oixzard 
nicely,  dip  it  into  melted  butter,  let  it  drain,  and  then  season 
it  with  Cayenne  and  JSalt,  put  it  under  one  pinion,  and  the 
Liver  under  tiie  other — to  prevent  it  geitinir  Ijardened  or 
scorched,  rover  them  with  double  paper  buttered. 

Take  care  that  your  Roasted  poultry  be  well  browned ;  it 
IS  as  indispensable,  that  roasted  poultry  should  bave  a  rich 
Brown  complexion,  as  boikd  poultry  should  hate  a  delicate 
White  one* 

Ofef.  "  The  Art  of  fattening  Pmltrjf  for  the  Umdon  Mm^ 

ketj  is  a  considerabk  biaiicli  ot  rural  Economy  in  some  con^ 
venieiit  situations,  and  consists  in  supplying  them  with  plenty 
of  healthy  food,  and  confininu  them  ;  and  Ducks  and  Geese 
must  be  prevented  from  goin'^^into  water,  which  prevents  them 
from  becoming  fat,  and  d^ley  sdso  thereby  acquire  a  rancid  fishy 
ta8le.~They  are  put  into  a  dark  place,  and  crammed  with  a 
paste  made  of  Barley  Meal,  mutton  suet,  and  some  treade  or 
coarse  Su^  mixed  with  milk,  and  are  found  to  be  completely 
ripe  in  a  fortnight.  It  kept  longei,  the  fever  that  is  induced 
by  this  coiitiiivied  state  of  repletion,  renders  them  red  aad 
unsaleable,  and  ircqueutiy  kills  them." — ^But  Exercise  is  as 
indispensable  to  heaitli  of  Poultry  as  other  creatures, — with- 
out it,  the  flu  will  be  all  accumulated  in  the  cellular  mem* 
brane,  instead  of  being  dispersed  through  its  system. — 5ei 
MoimnAY,  on  Breeding  and  Fattening  DomeHie  PonUry^ 
12nio.  1819. 

Fowls  which  are  fattened  artificially,  are  by  some  Epicures 
preferred  to  those  called  Barn-Door  Fowls,  whom  we  have 
heard  say,  that  they  should  as  soon  think  ot  ordering  a 
Bam^Door  for  Dinner y  as  a  Barn-JDoor  Fowl. 

The  Age  of  Poultry,  makes  all  the  difiference :— nothing  is 
tenderer  than  a  young  Chicken;  few  things  are  tougher 
than  an  old.  Cock  or  Hen,  which  is  only  fit  to  snake  Broth; 
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The-meridiaii'  of  perfection  of  Peidtry,  is  just  before  they 

liave  conie  to  their  full  growth,  before  they  Lave  begua  to 
iiardea. 

For  Sauces  (No.  305),  or  Liver  and  Paisley  (No.  287), 
and  those  ordered  in  the  la&t  receipt.   To  bash  it  (Nob  533«.) 

Gvose, — (No.  59.) 

When  a  Goose  is  well  picked,  sijaged,  and  cleaned,  make 
the  Stuvti'SG  with  about. two  ounces  of  Onion,*  and  half 

as  much  Gresn  Sage,  chop  them  very  fine,  addin^r  four 

ounces,  i.  e,  about  a  hr^a  breukfast  tuj  ful  of  siLiie  Bicati 
cnimbh-,  a  bit  of  butter  about  as  big  as  a  walnut,  and  a  very 
little.  Pepper  and  Salt,  (to  this  some  Cooks  add  half  the 
liverf,  parboiling  it  first,)  the  yolk  of  an  egg  or  two»  au4 


,  ^  If  yoQ  tbink  the  flavour  of  raw  Onions  too  stron^^  cut  them  io 
slices,  vnd  lay  them  iii  cold  water  for  a  couple  of  hours,  or  add  us 
much  Apple  or  Potatoe  hs  you  have  of  Onion. 

t  AlUjoue;h  the  whole  is  ratfcer  too  luscious  for  tlie  liiifi;uttl  nerves  of 

the  good  folks  of  Great  Brituin,  the  Livers  of  Poultr}'  are  eon^ider^  a 
very  high  relish  by  our  Continental  neii^h hours ;  and  ihe  following 
directions  how  to  prornre  theni  in  perlectioo,  we  copy  i'romthe  Eecipe 
oi  **  un  Vieil  Amateur  dc  Iton?i^  C/itrey 

The  Liver  of  a  Duck,  ur  a  Ctuoh  ,  who  has  submitted  to  the  rules 
and  orders  that  lueu  of  taste  have  iuvt'nted  lor  the  aimi^emeiii  of  his 
sebuceous  fflands,  is  a  siiperiative  exquisite  to  tbr  j)iilate  of  a  Pansiari 
Epicure —  bui,  alas  !  liif  ^kmji'  goose,  to  produce  lliis  darliug  daiutj,  muat 
emlure  sad  torments.  He  mufd  \ms  cramin^  with  meat,  deprived  of 
drink,  and  kept  coostantiy  before  a  hot  fiie^-a  misersble  martyrdom 
ladeed — and  would  be  truly  intolenible  if  his  n*flectioiis  on  the  coase- 
quences  of  bis  sufleriiigs,  dfd  not  ftlford  him  some  coasolatioD^but  the 
glorloa^  prospect  of  the  delightful  growth  of  his  liver,  jorives  him  courage 
and  support;  nml  when  he  thinks,  how  speedily  it  viill  become  almost 
as  big  us  bis  Body--^hovr  hi^h  it  will  rank  on  the  list  of  double  relishes 
•^ad  with  what  ecstaoies  it  wjl]  hf>  calen  by  the  fanciers  *^  des  Foies 
/frtr^,'* IiP  submits  to  his  destiuy  wiiboiil  a  siofi. — The  taiiioiis  ^rf/.s/jouri*' 
Pirs  are  made  with  Livpis  thus  prepared,  aud  sell  fur  au  cuormous 
prife 

Ho u  ever  increiiihle  this  ordonNanre  for  the  obpiitntion  of  n  G(X)  e's 
Liver  may  a|)pt'ar  at  first  sight— will  il  not  sei  ui  t'tpiaily  so  to  i<fter 
a^s,  that  in  this  enlightened  countr}-,  in  I85il,  we  eucournged  a  Folly 
as  much  greater-ras  itsoperutioQ  was  more  universal  ;»Wilt  it  be  b€k 
lieredytbat  it  was  then  considered  tiic  acm6  of  periitelioa  in  Beef  and 
Mutton,  that  it  should  be  so  evetyfatteaed,  that  n  poor  mwtk^  to  obtain 
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incorporating  the  whole  well  together,  stuff  the  Goose ;  do 
not  quite  fill  it»  biit  leave  a  litUe  room  for  the  staffing^  to 
swell.  Spit  it,  tie  it  on  the  spit  at  both  ends^  to  preveiil  jts 
swinging  round,  and  to  keep  the  stttflSng  from  coming  ool 
From  an  hour  and  a  half  to  an  hour  and  three-quarters,  w3t 
roast  a  fine  full-grown  Goose,  Send  up  Ciravy,  and  Apple 
sauce  with  it,  see  (Nos.  300,  304,  329,  and  341,)  To  hash 
it,  see  (No.  530.) 
For  another  Stuffing  for  Geese,  see  (No.  378.) 

Ohi.     Ootm-feeding  in  the  vicinity  of  the  metropolis  is 

$0  largre  a  concern,  that  one  person  annually  feeds  for  market 
upwards  of  5000.*'  •'A  Goose  on  a  farm  in  Scotland  two 
years  since,  of  the  clearly  ascertained  age  of  89  years,  healthy 
and  vigorous,  was  killed  by  a  Sow  while  siuing  over  bear 
]^gs;  It  was  supposed  she  might  have  lived  many  yeaiSt 
and  her  fecundity  appeared  to  be  permanent.  Other  Geese 
have  been  proved  to  reach  the  age  of  70  years.*' — HouBBAt 

Oil  Poulinf.  p.  40. 

It  appears  in  Dr.  Stark^s  Experiments  on  Diety  p.  110, 
that  when  he  fed  upon  Roasted  Goosb,  be  was  more 
vigorous  both  in  Body  and  Miikl,  than  with  any  other  diet." 

The  Goose  at  Michaebnagy  is  as  fiunous,  in  the  mouths 

of  the  miUion,  as  the  Minced  Pie  at  Christmas;  but,  for 
those  who  eat  with  delicacy,  it  is  by  that  time  too  full 
grown. 

The  true  period,  when  the  Goose  is  in  its  highest  perfectioii, 
is  when  it  has  just  acquired  its  full  growth,  and  not  begun 
to  harden.  If  the  March  goose  is  insipid,  the  Michadmat 
goose  is  rank ;  the  fine  time,  is  between  both ;  from  the 
second  week  in  June,  to  the  first  in  September ;  the  Leg 
is  not  the  most  tender  part  of  a  Goose.  >See  Mocfc  Goose 
(No.  51.) 


one  pound  of  Meat  that  be  conld  ent,— must  purchase  another  vhich 
he  could  not,  unless  converted  into  a  Suet  Pudding — moreo\er,  that  the 
highest  Premiums  were  annimlly  awarded  to  those  who  produced  Slieej^ 
and  Oxen  in  the  most  extreme  slate  of  morbid  Obesity  1 1 1 

•*  expensive  plans 

For  deluging  oi  Dripj^iugpans.*' 
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Onm  e&oie.^(S<L  60.) 

CSeese  are  called  Greerif  till  they  are  about  four  months 
old. 

The  only  d^erence  between  roasting  these,  and  a  fuir 
grown  Goose,  consists  in  seasoning  it  with  pepper  and  salt 
itistead  of  sage  and  onion,  and  roasting  it  for  forty  or  iifty 
minules  only. 

Obs.  This  is  one  of  the  least  desirable  of  those  insipid 
premature  pruductioiis,  which  are  esteemed  dainties.  '* 

l>Mel,— (No.61.) 

'  iVlind  youT  Duck  is  well  cleaned,  and  wiped  out  with  a 
clean  cloth;  for  the  Stuffing  take  an  ounce  of  Onion,  and 
half  an  ounce  of  jfreen  Sage,  chop  them  veiyfine,  and  mix 
them  with  two  ounces,  t.  e.  about  a  breakfast-cupful  of 
Braul  crumbs,  a  bit  of  butter  about  as  bigas  a  Walnut,  avery 
little  black  pepper  and  salt^  (some  obtuse  palates  may  requM 
wanning  with  a  little  Cayenne,  No.  404),  and  the  yolk  of  an 
egg  to  bind  it;  mix  these  thoroughly  together,  and  put  into 
the  Duck.    For  another  Stuffing,  see  (No.  378.)  From 
half  to  three-quarters  of  an  hour,  will  be  enough  to  roast  it^ 
according  to  the  size :  contrive  to  liave  the  Feet  deiuxUebf 
crispy  as  some  people  are  very  fond  of  them : — ^to  do  this 
nicely  yon  must  have  a  sharp  fire.   For  Sauce^  Green  Pease 
(No.  134),  BoMie  Bouche  (No.  341),  Gravy  Sauce  (No.329)4 
and  Sags  and  Onton  Saugb  (No.  300.) 
'  To  Hash  or  Stew  Ducks,  see  (No.  530). 

N.B.  If  you  think  the  raw  Onion  will  make  too  strong 
an  impression  upon  the  Palate,  parboil  it, — Head  Obs^  to 
(No.  59.) 

To  ensure  Ducks  being  tender — ^in  moderate  weather^  kill 
them  a  few  days  before  you  dress  them. 

Haunahof  Fienison.— (No.  63.) 

To  preserve  the  Fat,  make  a  paste  of  flour  and  water,  as 
much  as  will  cover  the  haunch,  wipe  it  with  a  dry  cloth  iii 

every  part,  rub  a  large  slieet  of  paper  all  over  with  butter, 
and  cover  the  Venison  with  it,  then  roll  out  the  paste  about 
three-quarters  of  an  inch  thick,  lay  this  all  over  the  £iit  side; 
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and  cover  it  well,  with  three  or  four  sheets  of  strong  ^vhite 
paper,  and  tie  it  securely  on  with  packthread;  have  a  strong 
close  fire,  and  baste  vour  venison  as  soon  as  you  lay  it  down 
10  roost  (to  prevent  the  papej:  and  string  fixmi  burning)  ;  it 
must  be  well  bmed  all  the  time. 

A  Buck  Haunch  generally  weighs  from  20  to  25  pounds, 
will  take  iibout  four  hours  and  a  half  roasting,  in  warm,  and 
longer  in  Cold  weather,— a  Haunch  of  from  12  to  16  pounds 
will  be  done  in  about  three  or  three  and  a  half. 

A  quarter  of  an  hour  before  it  is  done,  the  string  must  be 
est,  and  the  paste  carefully  taken  off;  now  baste  it  with 
butter,  dredge  it  lightly  with  flour,  and  when  the  •froth  risesy 
and  it  has  got  a  very  light  brown  colour,  garnish  theknuckle-w 
bone,  with  a  ruffle  of  cut  writins:  paper,  and  send  it  up,  with 
good  strong  (hut  unseasoned)  Gravy  (No.  347),  hi  one  boat, 
and  Currant-Jelly  Sauce  in  the  other,  or  Currant-Jelly  in  a 
side  plate  (not  melted) :  see,  for  Sauces  (Nts.  344,  5,  6, 
and  7.)  M£M«  The  jllderman's  Walk''  is  the  favourite 
part. 

(As.  Bock  Venison  is  in  greatest  perfection  from  Mid* 
summer  to  Michadmas;  and  Doe,  from  Noveo^ber  to 
January.. 

Keck  and  Skouldcr  of  Veiiuon — (No.  64.) 

Are  to  be  managed  in  the  same  way  as  the  haunch ;  .only 
they  do  not  require  the  coat  or  paste,  and  will  not  require  so 
muchtime« 

The  best  way  to  spit  a  neck,  is  to  put  three  skewers 

through,  and  put  the  spii  between  the  skewers  and  the 
bones.     ...  : 

.  J  fau7i^— (No,  65.) 

L&e  a  sticking  Pig,  should  be  dressed,  almost  as  sdoo 
as  killed.    When  very  youn^,  is  trussed,  stuffed,  and  Spitted 

the  same  way  as  a  Hare,  liut  ihey  are  better  eatino^  when 
of  tiie  size  of  a  House  Lamb;  anH  are  then  roa;»ted  iii 
quarters  ;  the  hind  quarter  is  most  esteemed. 

They  must  be  put  down  to  a  very  quick  fire,  and  either 
basted  all  the  time  Uiey  are  roasting,  or  be  covered  with 
sheets  of  fat  bacon :  when  done,  baste  it  with  batter,  and 
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dredge'  it  with  a  little  salt  and  flour,  till  you  make  a  nice 
froth  on  it.  * 

N.B.  We  advise  our  friends  to  half  roa<?t  a  Fawn  as 
soon  as  they  receive  it,  and  then  make  a  Hash  of  it  like 
(No.  528.) 

Send  tip  Venison  sauce  with  it  See  the  preoedfaig 
Receipt,  or  (No.  344),  ^c; 

il  m— (No.  65»0 

A  yoTincr  ^iickin^  Kid  is  very  ?ood  eatin?;  to  have 
in  prime  coudition,  the  Dam  should  he  kept  up,  aad  wel^ 
fed.  &c. 

Roaat  it  like  a  Fawn  or  Hare, 

Har€.^{NQ.  66.) 

Inter  gttadrupeden  gloria  prima  lefu»^'*'-^}iiARTiAts^ 

The  first  points  of  consideration  are.  How  old  is  the  Hare  ? 
and  how  Ions  has  it  been  killed?  When  younc;,  it  is  casv  of 
diiiestion,  and  very  nourishing; — when  oid^  the  contrary  ia 
every  respect. 

To  as€»tain  the  aj^e,  examine  the  first  joint  of  the  fbre 
foot;  yoa  will  find  a  small  knob,  if  it  is  a  Leveret,  which 
dis^tppears  as  it  ^ws  older ;  then  examine  the  ears;  if  they 
Dear  easily,  it  will  eat  tender ;  if  they  are  tou^h,  so  will  be 
the  Hare,  which  we  advise  you  to  make  uiLo  Souf  (No.  241,) 
or  STEW  ;  or  jug  it,  see  (N^.  523.) 

When  newly  killed,  the  body  is  stitf ;  as  it  grows  stale,  it 
becomes  limp. 

As  soon  a^  ycm  receive  a  Hare,  take  out  the  Liver,  parboil 
it,  and  keep  it  for  the  stuf&os:;  some  are  very  fond  of  it  >^ 
do  not  use  it,  if  it  be  not  quite  fcesh  and  good.  Some  mino^ 
it,  and  send  it  up  as  a  garnish  in  little  hillocks  round  the 

dish.    Wipe  the  hare  quite  dry,  rub  the  inside  with  pepper, 
and  hang:  it  up  in  a  dry  cool  place. 
Paunch  and  skin*  your  Hare,  wash  it,  and  lay  it  in  a  iarge 


.  *  This,  in  ctiiinary  technicals,  is  (ailed  c^/v  10.(7  it, — upon  i he  same 
priodple — that  **  eating,  drinking,  and  sleep  log/'  are  termed  non^nar 
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pan  of  cold  water  four  or  five  hours,  changing  the  water  tw6 
or  three  times;  lay  it  in  a  clean  cloth,  and  dry  it  w^j 
then  truss  it. 

To  make  the  Stuffing^  see  (No.  379  :)  do  not  make  li 
too  thin ;  it  should  be  of  cohesive  consisteDce :  if  it  is.  ML 
MfiBciently  stiff,  it  is  good  for  nodiing:  put  this  into  die 
belly,  sew  it  up  tight. 

Cut  the  7Leck  skin  to  let  the  blood  out^  Of  it  will  never 
appear  to  be  done  enough,  spit  it,  and  baste  it  with 
Drippings,*  (or  the  juices  of  the  Back  wiil  be  dried  up 
before  the  upper  joints  of  the  Legs  are  half  done,)  till  yon 
think  it  is  nearly  done^  which  a  middling  sized  Hare 
will  be  in  about  an  hour  and  a  quarter.  Woen  it  is  al* 
most  roasted  enoug^h,  put  a  little  bit  of  butter  into  your 
basting-ladle,  and  baste  it  witli  this,  and  flour  it,  and  froth 
it  nicely. 

Serve  it  with  good  Gravy  (No.  329,)  or  (No.  347,)  and 
Currant-jelly.  For  another  Stuffing,  see  receipt  (No.  379.) 
Some  Cooks  cut  off  the  head  and  divide  it,  and  lay  one  fastf 
<oa  each  aide  the  Hare. 

Cold  Roast  Hare  will  raalce  excellent  Soup  (No.  241,) 

chopped  to  pieces,  and  stewed  in  three  quarts  of  water  for  a 
couple  of  hoiii-s :  the  Stuffing  will  be  a  very  agreeable  sub-  , 
stitute  for  Sweet  herbs  and  seasoning.    See  receipt  for  Hare 
Soup  (No.  24  ] ,)  Uashbd  Harb  (No.  529,)  and  Mock  Hahs, 
btxt  Seoeipt.  j 

M)ck  flaiv.— (No.  66*) 

Cut  out  the  Fillet  (?".  e.  the  inside  le  2n)  of  a  Sirloin  of  Beef; 
leaving  the  Fat  to  roast  with  the  joint    Prepare  some  nice  , 
Stuffing,  as  directed  for  a  hare,  in  (No.  66,  or  379;)  puttbi« 


*•  M».  ChiiTlotte  Mason,  in  her  "  Complete  System  of  Cookery, 
page  283,  says  she  has  ^'  tried  all  the  different  things  recomrnj-nd^d  ia| 
bnste  a  hare  with,  and  never  foiiDd  any  thini;  so  p^oad  as  smail  //ccr ;  | 
otlien?  order  milk  ;  Dri^jpiiig  we  believe  is  b  ^tlrr  than  any  thing.  To 
roflLsta  Hare  cicely,  so  as  to  preserve  the  meat  on  the  Back,  i&e.jitic^J 
aod  nutritive,  requires  as  much  attention  as  a  Sucking  Pig.  I 

Instead  of  wiLshin^,  n  grand  Citisinier"  says,  it  is  much  better  to 
Vtpe  a  Hare  with  a  ihiu  dry  clotb»  as  so  p2uc4i  wa&hiog,  or  iadetsd  wmtir 
ing  at  all,  takes  awaf  tius  flavour* 


I 
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«R^faeef«  Md  TOlIit  .vpwitlitape,  pal  m  ikttwier  thioi|g)i 

it»  and  tie  that  on  a  spit. 

Obs, — If  the  Beef  is  of  prime  quality — has  been  kept  till 
thorouG^hiy  tender, — and  yoa  serve  with  it  the  accompani- 
ments that  usually  attend  roast  hare  (No.  329 — 344,  &c.) 
or  Stew  it,  aod-Mrve  it  with  rich  thickened  ikasce  gtr-« 
Mhed  with  ForcemetU  BaUt^  see  (No.  379»)  the  moit  fiiiti- 
dioDs  patate  will  have  no  ranon  to  ngrel  that  the  Game 
Season  is  over. 

To  make  this  into  Ii\RE  Soup,  see  (No.  241 J 

JlaiW— (No.  67 ) 

If  your  fire  is  clear  a^d  sharp,  thirty  minutes  will  roast  a 
youn^,  and  forty  a  full  <>rowM  Rabbit. 

Wlic  n  yon  lay  it  down  baste  it  with  butter,  and  dredge  itUghdy 
and  care  tally  with  flour,  that  you  may  have  it  frothy,  and  of  a 
b^e  liight  brown*  While  ihe  rabbit  is  roasting,  boil  its  Liver* 
with  some  Paisley ;  when  tender,  chop  them  togetheff  ao4 
fttt  half  the  mixture  intQ  eome  melted  butter,  resenringthe 
Qlher  half  for  Oamish,  divided  mto  litUe  hillocks.  Cut  off 
heaci,  and  lay  half  on  each  side  of  the  dish. 

Obs,—h  fine  well  grown,  (but  youns)  Warren  Rahbd,  kept 
some  time  aitt*r  it  has  been  killed,  and  roasted  with  astuttiiig 
in  Its  belly,  eats  very  like  a  Hare,  (o  the  nature  of  wluch  it  ap* 
proaches^ — it  is  nicenourisiuug  food  wh^  young,  but  hard 
M  unwhoksaQme  wb^  dd.  For  Sauces  (Nos.  2a&,i287j 
and  329.) 

PAseuanl— (No.  68.) 

Keqmres  a  smart  fire,  but  not  a  fierce  one.  Thirty  minutes 
will  roast  a  young  bird  ;  and  forty  or  fifty  a  full  grown  Phea- 
^tt.  Pick  and  dfaw  it,  cut  a  slit  in  the  back  of  the  neck, 
eiod  take  out  the  craw,  but  don't  cut  the  head  off ;  wine  the 
inside  of  the  bird  with  a  clean  doth,  twist  the  le|S  close  to 
body,  leave  the  feet  on,  but  cut  the  toes  off,  donH  turn 
die  bead  under  the  wing,  but  truss  it  like  a  fowl, — it  is  much 
ftsier  to  carve :  baste  it,  butter  and  froth  it,  and  prepare  sauce 
fcr  it  (Nos.  321,  and  329 :)  see  the  instructions  in  receipts  to 
roast  fowls  ^d  turkeys  (No.  57  and  58.) 
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*  0&^--^We  beUete  the  larity  of  das  biM  is  its  rebon* 

mendation ;  and  the  character  given  it  by  an  ingenioui 
French  author,  is  just  as  good  as  it  deserves.  **  I's  tlesh  is 
nalurallv  tough,  and  owes  all  its  tenderness  and  succulence 
to  the  lont^  time  it  is  kept,  before  it  is  cooked  until  it  is 
^*bien  morttfite^^^  it  is  uneatable.*  Therefore,  instead  of sus 
per  suspend  it  by  one  of  the  long  tail-feathers,  and  the 
Pheasant^s  falling  from  it,  is  the  oriterion  of  ita  ripeness  and 
readiness  for  the  spit. 

Our  President  of  the  Committee  of  Taste,  (who  is  indefti- 
tii^ble  in  his  rndi  av(jui-s  to  improve  thi'  Uealtli,  as  well  as 
promote  the  Enjoyment  of  his  fellow  Students  in  the  School 
*  of  Good  Living,  and  to  whom  the  Epicure,  the  Economist, 
apd  the.  Valetudinarian,  are  equally  indebted  for  bis  caxefid 
revision  of  this  work,  and  especially  for  introducing  that  sa- 
lutary maxim  in'o  the  Kitchen, — that  •*  the  Salubrious  is 
ever  a  superior  consideration  to  the  Savoury,"  and  indeed, 
that  the  Rational  Epimre  only  relishes  the  latter,  when  en- 
tirely subordinate  to  the  former,)  has  suggested  to  us,  that 
the  detachment  of  the  Feather  cannot  take  plaee  until  the 
body  of  the  Bird  has  advance  j  more  than  one  degree  beyond 
the  state  of  wholesome  hatUgoAt^  and  become  trap  mart^ 
fi&e;^*  and  Aat  to  enjoy  this  Game  in  perfection,  you  must 
have  a  brace  of  buds  killed  the  same  day;  these  are  to  be 
put  in  suspense,  as  above  directed, — and  when  one  of  them 
dropSy — the  hour  is  come  that  the  spit  should  be  introduced 
to  his  companion  :— 

**  lilted,  citrdque  7iequit  consistere  rectum.^^  . 

*  * 


•  *'  They  arc  only  fit  to  be  eat^n  when  the  Blt»od  runs  from  the  Bill, 
wkieh  is  cooimoQly  about  6  or  7  days  after  they  have  been  killed,* 
otherwise  it  wiU  have  no  more  savour  thau  a  common  fowl,^' —  Vdc'i 
Cookery^  8vo.  J8i9,  page  216. 

^Oajrtronomen,  who  biiveaiij  sort  of  avanioa  to  a  peculiar  taste  ia 
Oame  properly  kept,  had  better  abstain  from  thUbiid-^-dnoe  it  w  worn 
4b«i  ft  common  fowl,  if  not  waited  lor  titt  it  ooquim  tbe  fii$met  itoi^ 
to  have.  Whole  republics  of  Maggots  liave  often  been  foand  rioting 
iipder-tbe  wings  of  Pheasants ;  but  being  radi'coi/^  dispersed,  and  tbe 
bir(ls  properly  washed  with  Vinegar,  every  thing  went  right,  and  every 
guest,  unconscious  of  the  culinary  ablutions,  enjoyed  tbe  escollent  fla* 
vour  of  tbe  Pbasian  birds." —  TubeUa  Cibaria,  |»»  56* 
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NkB.  Sportsmen  will  find  the  following  role  of  very  great 
adjutage  to  themselves  and  their  Cooks, — to  order  their 
|:iime^keeper8  (and  observe  the  same  themselves)  to  col  off  a 
Claw  of  each  Bird  they  kill,  denoting 


the  day  of  the  week,  thus  ]M'    and  the 


Cook  should  be  particular  in  keeping  each  week^s  kiUin|; 
parate.   The  claws  should  not  be  cut  off  when  the  Bird  is 

dressed  for  Table,  as  thev  serve  to  show  the  Company  when 
it  was  kiliect,  and  conse  lUfuily  huw  long  it  has  been  kept. 

Mock  Pheamnt.—(^o.  69.) 

If  you  have  only  one  pheasant,  and  wish  .for  a  companion 
fi)r  itf  get  a  fine  young  fowl,  of  as  near  as  may  be  the  same 
sise  as  the  bird  to  be  matched^  and  make  game  of  it  by  truss- 
ing it  like  the  pheasant,  and  dressins;  it  according  to  the 
above  directions.  Few  persons  will  discover  the  pheasant 
from  the  fowl,  especially  if  the  latter  lias  been  kept  lour  or 
five  days.  *  • 

The  peculiar  flavonr  of  the  Pheasant  (like  that  of  other 
game)  is  principally  acquired  by  long  keeping. 

Guinea  and  Pea  Fowls. — (No,  69.*) 
Are  diesscd  in  the  same  way  as  Pheasants* 

Partridges.— (Ko.  70.) 

Are  cleaned  and  trussed  in  the  same  manner  as  a  phea- 
sant, (hut  the  ridiculous  custom  of  tucking  tlie  le^rs  into  each 
ether,  makes  them  very  troublesoine  to  carve) ;  the  breast  is 
so  plump,  it  win  require  almost  as  much  roasting:  send  up 
witn  them  rice  sauce  (No.  321*),  bread  sauce  (No,  321% 
and  good  gravy  (No.  329.) 

%♦  If  you  wish  to  preserve  them  longer  than  you  think 
they  will  keep  good  undressed^  Jialf  roast  tJiem^  they  will  keep 
two  or  three  days  longer ^  or  make  a  Pie  of  them. 
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Bhck  G)o&  (No.  71),  Moor  Game  <Noi72),  and  Gf\»se  i 

(No.  73.) 

Are  all  to  be  dressed  like  partridges ;  the  Black  Cock  will  ' 
take  as  much  as  a  pheasant,  and  Moor  Game  and  Grouse,. as  i 
the  partride^e.    Send  up  with  them  Currant-jelly  and  fried 
Bread  crumbs  (No.  320). 

WW  Dwcto.— (No.  74.) 

For  roasting  a  Wild  Duck,  you  must  have  a  clear  brisk 
fire,  and  a  hot  spit ;  it  must  be  browned  upon  the  outside, 
without  being  sodden  within.  To  have  it  well  frothed,  and 
Aill  of  gravy,  is  the  nicety.  F^«pare  the  fire»  by  stirring  and 
raking  it  just  before  the  bird  is  laid  down,  and  fifteen  or 
twenty,  minutes  will  do  it  in  the  fashionable  way ;  but  if  ytm 
like  it  a  little  more  done,  allow  it  a  few  minutes  longer ;  if  it 
is  too  much  it  will  lose  its  flavour. 

For  the  sauce,  see  (No.  338)  and  (No.  62).  I 

Widge(ms  aid  Teal^{lSo.  75.) 

Are  dressed  exactly  as  the  wild  duck;  only  that  less  time 
is  requisite  for  a  Widgeon,  and  still  less  for  a  Teal. 

Woodcod.-^i^o.  76.) 

Woodcocks  should  not  be  drawn,  as  the  trail  is  by  the 
Lovers  of  *^  haut-goiU considered  a  Bonm  Bouche;^^  truss 
their  legs  close  to  the  Body,  and  run  an  Iron  skewer  through 
each  thigh  dose  to  the  Body,  and  tie  them  on  a  small  bud 
spit,  put  them  to  roast  at  a  clear  fire ;  cut  as  many  slices  of 
bread  as  yon  have  birds,  toast  or  fry  them  a  delicate  brown, 
and  lay  them  in  the  dripping-pan  under  the  birds  to  catch 
the  Trail;*  baste  them  with  butter,  and  froth  them  with 

•  This  bird  has  so  insiuuated  it&elf  into  the  favour  of  refined gour- 
mancU,  that  they  pay  it  the  same  honours  as  the  grand  Lania,  making 
a  Ragoat of  iii  Bieismenfs,  and  demriog  them  vfiihtctAiMfJ'^nk 
Atwumath  dei  Gaufmamb,  fiiL  L  p.  5§.  . 

TM  BamlsB  ptodiioes  stniigfli  aid  imiMs  of  Ilim,  It  enaHeBCly 
weU  eaoeniplified  in  the  fVoodcock  and  the  Partridge  •—The  ibmcrfllM 
iDos#— the  latter  walks-^the  wine:  of  the  Woodcock  is  always  Toy 
UNigb|— of  the  Partridge  very  tender :  hence  the  old  doggrel  distMi^^ 
**  If  the  Partridge  had  but  the  Woodcock's  thigfa^ 
"  He-d  be  the  best  Bird  that  e'er  doth  fly.»* 

The  l^reaU  of  all  Birds  is  the  most  juipy  and  nuiritious  part 
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6par ;  lay  tbe  toast  on  a-hot  dish,  and  the  biTda  on  the  toast 
pour  some  good  beef  gravy  into  the  dish,  and  send  some  tip 

in  a  boat,  see  Obs.  to  (No.  329)  :  twenty  or  thirty  minutes 
will  roast  them.    Garnish  with, slices  of  lemon. 

Ohs, — Some  Epicures  Hke  this  bird  very  mich  under- 
done, and  direct  that — a  Woodcock  should  be  just  mtrodaced 
to  the  Cook,  for  her  to  show  it  tbe  Fire,  and  then  send  it  up 
to  Table^ 

Snipesj — (Na  77.) 

Diflfier  little  from  Woodcocks,  unless  in  size;  they  are  10 
be  dressed  in  the  same  way,  but  require  about  five  minutes 
less  time  to  roast  them. 

For  SaoGe,  see  (No.  338). 

Pigeons, — (No.  78.) 

When  the  pigeons  are  ready  for  roasting^  if  yon  are  de- 
sired to  stuff  them,  chop  some  green  parsley  very  fine,  the 
liver,  and  a  bit  of  butter  together,  with  a  little  pepper  and 
salt,  or  with  the  stnfiing  ordeml  for  a  fiU^  of  veal  (No*  374), 

or  (No.  375),  and  fill  the  belly  of  each  bird  with  it.  They 
will  be  enough  in  about  twenty  or  thirty  minutes :  send  up 
Parsley  and  Butter  (No.  261,)  in  the  dish  under  them,  and 
some  in  a  boat,  and  garnish  with  crisp  Parsley  (No.  318), 
or  Fried  Bread  Crumbs  (No*  320),  or  Br^  Sauce 
(No.  321),  or  Gravy  (No.  329). 

OAf.-— When  Pi^Kxis  are  fredi,  they  have  their  lull  relish ;  , 
but  it  goes  entirely  off  with  a  very  little  keeping ;  nor  is  it 
any  way  so  well  preserved,  as  by  Roasting  them, — when 
they  are  put  into  a  Fie,  they  are  generally  baked  to  rags,  and 
taste  more  of  pepper  and  salt  than  any  iluw^  else. 

A  little  melted  butter  may  be  put  into  the  dish  with  them, 
and  the  gravy  that  runs  from  them  will  mix  with  it  into  fine 
sauce.  Pigeons  are  in  the  greatest  perfecium  from  Mid-- 
summer  to  MuAaehnas,  there  is  dien  the  most  plentiful  and 
best  food  for  them;  and  their  finest  growth  is  just  when  they 
are  full  feathered.  When  they  are  m  the  pen-feathers,  they 
are  flabby ;  when  they  are  full  grown,  and  have  flown  some 
time,  they  are  tough.  Game  and  Poultry  are  best  when  they 
have  just  done  growing,  i.  e.  as  soon  as  Nature  has  perfected 
her  work. 

I  2 
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This  was  the  secriet  of  Salomon,  the  &inou9  Pigeon^feeder 

of  Turnham  Green,  who  Is  celebrated  by  the  poet  Gay,  when 
he  says, 

That  Turnbam  Green,  which  dainf  t  pigeons  fed. 
But  feeds  no  moie,  for  Sot^wum  is  dead," 

Larksy  and  other  small  Birds. — (No,  80.) 

These  delicate  little- birds  are  io  high  season  in  ^Popcmbtr* 
When  they  are  picked,  gutted,  and  cleaned,  truss  them ; 

brush  them  with  the  yolk  of  an  egg,  and  then  roll  them  in 
bread  c  runibs ;  spit  them  on  a  lark  spit,  and  tie  that  on  to  a 
larger  spit,  ten  or  fifteen  minutes  at  a  quick  fire  will  be  enough: 
baste  them  with  fresh  butter  while  they  are  roasting,  and 
sprinkle  them  with  bread  crumbs  till  they  are  well  covered 
with  them. 

'  For  the  Sauce,  fry  some  grated  bread  in  clarified  butter, 

see  (No.  259),  and  set  it  to  drain  before  the  fire,  that  it  may 

harden :  serve  the  crumbs  under  the  Larks  when  you  dish 
them,  and  garnish  them  with  slices  of  Lemon. 

Wheat" Ears.— [No.  SI.) 

Are  dressed  in  the  same  way  as  Larks, 

Lo&^^,-.(No.  82.) 

See  Receipt  for  boihng  (No.  176.) 
We  give  no  Receipt  for  roastinjj  Lobster,  Tongtie,  &c. 
being  of  opinion  with  Dr.  King,  who  says, 

"  By  Roasting  that  which  our  forefathers  BoiIe<?, 
And  boUit;g  what  they  roasted,  much  U  spoiled/' 
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FRYING* 


To  Clarify  Drippings.— (tio.  83.) 

Put  your  dripping  into  a  clean  saucepan  over  a  stove  or 
slow  iire  ;  when  it  is  just  ?oing  to  boil,  skim  it  well,  let  it 
boily  and  then  let  it  standjtiU  it  is  a  little  cooled,  then  pour 
it  through  a  sieve  into  a  pan. 

06s.— Well  cleansed  Drq^gs*  and  the  fat  Skm^ 


•  Mrs.  Melroe,  in  her  Eecmomical  Cooker n,  p;;^p  7,  tells  us,  she 
bas ascertained  from  actual  experiments,  *Mhe  Drippings  of  Roast 
Meat,  combined  with  Wheat,  Flour,  Oatmeal,  Barley,  Pease,  or  Poia- 
toeStdrcb,  will  make  delicidiis  Soup,  a^jret  abj^'  and  savoury  to  the  Pa- 
late, and  nutritive  and  serviceable  to  the  Stoiuach,  aod  that  while  a  joint 
is  roasting,  ^ood  Soup  may  be  made  from  the  drippings  of  the  Fat, 

*  vlilcb  is  tbe  Bnemce^iUai,  as  mds  oie  of  Vegetable^  and  imprec- 
astas  8oDF       ihe  ideniiogl  Uuie  9fMwt:* 

.  ^  Writers  oo  Cookery  ghra  •triot  dliectioas  to  caiefnlly  Mm  off  the 
Fol,  and  in  the  next  sentence  order  Butter  (a  siueh  more  eipeasife 
srtl^)  to  be  added — ^instead  of  this,  wlien  any  Fat  appears  at  the  top 
of  your  Soap  or  Stew^  do  mot  skim  it  off,  but  unite  it  with  the  broth 
by  means  of  (be  vegetable  mucikges,  Flour,  Oatmeal,  Ground  Barley, 
or  Potatoe  Starch;  when  suspended,  tbe  Soup  is  equally  agreeable  |o 

•  tile  palate,  and  nutritive  tu  the  Stomach,"  <%c. 

**  Cooks  be>tow  a  great  deal  of  pains  to  make  Gravies ;  they  stew 
aud  boil  lean  meat  for  hours,  and  after  all  their  Cookery,  tastes  more 
of  Pepper  and  Salt  than  any  thina^  else. — If  they  would  add  tbe  bulk  of 
a  cbesuut  of  solid  f  at  to  a  coinmoiHsized  suuee-boatful  of  Gravy,  it 
will  give  it  more  sapidity  than  twenty  hours  stewing  lean  meat  would, 
aniens  a  larger  quantity  was  used  tlian  is  wanantad  by  tbe  rides  ol  frn* 
giUty."  See  (Nos.  205  and  lesa). 

:  Tbe  experimenu  of  Dr,  Siark  on  the  nonriibing  powers  of  differ* 
ent  substancei,  go  Tery  far  to  prove  that  three  ounces  of  tbe  Pat  of 
Boiled  Beef  aie  equal  to  a  pound  of  tbe  Lean.  Dr,  Pdiet,  the  trsrd* 
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7nings*  of  the  Broth  pot,  when  fresh  and  sweet,  will  baste 
every  thing  as  well  as  Buiter,  except  o^ame  and  poultry,  and 
should  supply  the  place  of  Batter  for  common  fries,  &c.  for 
which  they  are  equal  to  lard,  especially  li  you  repeat  the  cla- 
rifying twice  over, 

B.  If  you  keep  it  in  a  cool  place,  you  may  preverve  it 
a  fortnight  in  summer,  and  longer  in  winter.  When  you 
have  done  Frying,  let  the  dripping  stand  a  few  minutes  to 
settle,  and  then  pour  it  through  a  sieve  into  a  clean  Basin  or 
stone  Pan :  and  it  will  do  a  second  and  a  third  time  as  well 
as  it  did  the  first, — only  tlie  Fat  you  have  fried  Fish  in  must 
not  be  used  for  any  other  purpose. 

To  clarify  Suet  to  fry  with. — (No.  84.) 

.Cut  Beef  or  Mutton  suet  into  thin  slices,  picikoataUi|lie 
veins  and  skins,  &c.  put  it  into  a  thick  and  wdl  tiuiiedsaiipe- 
pan,  and  set  it  over  a  very  slew  kove^  or  in  an  oven,  tiU  it  ia 

melted;  you  must  not  hurry  it, — if  not  done  vciy  slowly  it 
will  acquire  a  burnt  taste,  which  you  cannot  get  rid  of 
then  strain  it  througrh  a  hair  sieve  into  a  clean  brown  pan. 
When  quite  cold,  tie  a  paper  over  it  and  keep  it  tas  ttse» 
Uog's  lard  is  prepared  in  the  same  way. 

Obs. — The  waste  occasioned  by  the  present  absurd  fesbioD 
'  of  over-feeding  Cattle  till  the  Fat  is  nearly  equal  lo  the  lean^ 
.may,  by  good  management,  be  in  some  measure  prevented^ 
—by  cutting  off  the  superfluous  part,  and  preparing  it  as 
above,  or  by  making  it  into  Puddings,  see  (Nos.  551  and 
554),  (jrSoup  (No- 229). 

' '  '  t   '  ■    ""I      I        ' '  ■ ' 

ler,  cenfinns  tUs  opiiiiaii,  *  Beiag  obUsed,'  lays  be,  *  daring  tbe  jouN 
ney  from  Korth  to  South  America  by  land,  to  live  sole^  on  Aalmiil 
food,  I  eiperienced  the  truth  of  what  is  observed  Hunters^  who  lire 
solely  on  Animal  food>  viz.  that  besides  their  receiving  little  nourish- 
ment from  the  leaner  parts  of  it,  it  soon  becomes  offpTisivp  to  the  Tfiste^ 
whereas  the  Fat  is  both  more  nutritive,  nni  continues  lo  be  ne;reeable 
to  the  Paiate.  To  many  Stomachs  Fat  is  unpleasant  ami  iudigesiible, 
especially  when  converted  into  oil  by  beat ;  this  may  be  easily  pre- 
vented by  tbe  simple  process  of  combining  the  Fat  completely  wHh 
water,  by  the  intervention  of  vegetable  mucilage^  as  iu  melting  Butter, 
by  means  of  floar»  the  Butter  and  water  are  united  brio  a  bomogenous 
Hafd.'^Avm  Fractieal  Economy,  by  a  Phy§i€km.  Callow,  1801. 
•  See  Note  at  foot  of  <No.  201 .) 
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&ea&f.— (No.  85.) 

Cut  the  steaks  rather  thinner  than  for  broiling.  Put  some 
Butter  ox  (No.  83)  into  an  iron  frying-pao^  and  wliea  it  is 
hot,  lay  in  the  tsl^s,  and  keep  turning  them  till  they  are 
done  enough.  For  Sauce,  see  (No.  356),  and  for  tlie  ao- 
companiinents  (No.  94). 

Obs. — Unless  the  Fire  be  prepared  on  purpose,  we  like 
this,  way  of  cooking  them  ;  the  gravy  is  preserved ;  aiid  the 
meat  is  more  equally  dressed,  nnd  more  evenly  browned  : 
which  makes  it  more  relishing,  and  invites  the  eye  to  encou* 
rage  the  Appetite. 

ft 

Beefsteaks  and  Onionf.— -(No.  86.)    See  also  (No.  501.) 

Fry  the  Steaks  according  to  the  directions  given  ih  the 
preceding  receipt;  and  have  ready  for  them  some  Oniou> 
prepared  as  directed  in  (No.  299). 

For  iStaoed  Bump  Skeaks^  see  (Nos.  500  and  501). 

Sausages-t-(No.  87.) 

Are  best  when  quite  freih  made.— ^Pot  a  bit  of  Butter,  ov 

Dripping  (No.  83),  into  a  clean  Frying-pan ;  as  soon  as  it  is 
melted  (before  it  gets  hot)  put  in  the  Sausages,  and  shake 
the  pan  for  a  minute,  and  keep  turning  them,  (be  careful  not 
to  break  or  prick  them  in  so  doing),  fry  them  over  a  very 
dow  file,  till  they  are  nicely  browned  on  all  sides, — when 
they  are  done,  lay  them  on  a  hair  sieve,  placed  before  the 
fire  for  a  couple  of  minutes  to  drain  the  fiX  fifom  them.  The 
secret  of  frying  Sausages^  is,  to  let  them  get  hot  very  grado^ 
ally,  they  then  will  not  burst,  if  they  are  not  stale. 

The  common  practice  to  prevent  them  bursting,  is  to  prick 
them  with  a  fork,  but  this  lets  the  gravy  out. 

You  may  froth  them  by  rubbii^  them  with  cold  fresh 

butter,  and  lightly  dredge  them  with  flour,  and  put  them  in 

a  cheese-toaster  or  Dutch-oven  for  a  minute. 

Some  over-economical  Cooks,  insist  that  no  butter  or  lard, 

fee.  is  required  ;  their  own  fat  being  sufficient  to  fry  them ; 

•—we  have  tried  it,- — the  Sausages  were  partially  scorched, 

and  had  that  pye-bald  appearance,  that  all  fried  things  have 

when  sufficient  fot  is  not  allowed. 
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06^*— Poached  Eg^  (No.  548) » Pease-pudding  (No. 555), 
and  mashed  Potatoes  (No.  lOG),  are  agreeable  accompani- 
ments to  Sausages,  and  Sausages  are  as  welcome  with  lk>iled 
or  Rcasted  1'oultry  or  Veal  : — or  Boiled  Tripe  (No.  18); 
so  are  nady  dressed  German  Sausages,  see  Mem.  to  (No. 
13),  and  a  convenient,  easily  digestible,  and  invigorating 
food  for  the  aged,  and  those  whose  teeth  are  defective,  as  is 
also  (No.  503).  For  Sauce  (No.  356)»  to  make  MuBtaid 
(Nos.  369  and  70.) 

N.B.  Sausages,  when  finely  chopped,  are  a  delicate 
•*  Bofifie  Boiic^ and  require  yery  little  assistance  froui  the 
Teeth,  to  render  tliem  (^uite  ready  ior  the  Stomach. 

SwHihreadsfMdnmd. — (No.  88.) 

Parboil  them  and  let  them  get  cold,  then  cut  them  in 
pieces,  about  three-quarters  of  an  inch  thick— dip  them  in 
the  yolk  of  an  Egg,  then  in  fine  bread  crmnbs,  (some  add 
Spice,  Lemon-pee^  and  Sweet  herbs) ;  put  some  deui  drip, 
pmg  (No.  83),  into  a  frying-pan ;  when  it  boils,  put  in  the 
Sweetbreads,  and  fry  them  a  fine  brown.  For  Garnish,  crisp 
Parsley;  and  for  Sauce,  Mushroom  catsup  and  melted  butter, 
or  Anchovy  sauce,  or  (No.  356),  (No.  343),  or  (No.  343*), 
or  ^on  or  Mam  as  (No.  526),  and  (No.  527). 

Sweetbreads  plain, — (No.  89.) 

Parboil  and  slice  them  as  before,  dry  them  on  a  dean 
doth, — flour  them,  and  fry  them  adelicate  browki ;  take  cate 
to  drain  the  bx  well  from  them,  and  garnish  them  with  slices 
of  lemon,  and  sprigs  of  Chervil  or  ftrsley,  or  crisp  Parsley, 

(No.  318).  For  sauce  (No.  356),  or  (No.  307)^  and  Slices o( 
Kam  or  Bacon,  as  (No.  526)  or  (No.  527),  or  Forcemeat 
•  Balls  made  as  (iNo.  375  and  378). 

Take  care  to  have  a  fresh  Sweetbread ; — it  spoih 
sooner  than  almost  any  thiiig,  therefore  should  be  parboiled 
as  soon  as  it  comes  in.  This  i$  eaSed  blanching^  or  settiag^ 
it:  Mutton  Kidneys  (No,  95)  are  sometimes  broiled  and  sent 
W  wiA  Skoeetbreads. 

Veal  C«lfa<9.— (No.  90)  and  (No.  531 .) 
Let  your  cutlets  be  about  half  au  inch  thickj  trim  theii;^ 
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and  flatten  them  with  a  cleaver ;  you  may  fry  them  in  fresh 
butter,  orgood  drippings  (No.  83) ;  when  brown  on  one  side, 
turn  them  and  do  the  otW ;  if  the  fire  is  very  fierce,  fhey 
must  changfe  sides  oftener.   The  time  they  wiD  take,  dependi 

on  the  thickness  of  the  Cutlet  and  the  heat  of  the  fire ;  half 
an  inch  thick  will  take  about  fifteen  n^inutes.  Make  some 
Gravy,  by  putting  the  trimmings  into  a  stewpan  with  a  little 
soft  water,  an  onion,  a  roll  of  lemon  peel,  a  blade  of  mace, 
^  sprig  of  thyme  and  parsley,  and  a  bay  leaf ;  stew  over  a  slow 
fire  an  hour,  then  strain  it ;  put  an  ounce  of  butter  into  astew^ 
pan ;  as  soon  as  it.  is  melted,  mix  with  it  as  much  floiir  as 
will  dry  it  up,  stir  it  over  the  fire  for  a  few  minutes,  then 
add  the  gravy  by  degrees  till  it  is  all  mixed,  boil  it  for  five 
minutes,  and  strain  it  through  a  tammis  sieve,  and  put  it  to 
the  cutlets  ;  you  may  add  some  Brownma  (No.  322),  Mushr 
room  (No.  439),  or  Walnut  Catsup,  or  £em<ni  Pickl^  &c. ; 
see  also  SoM^oea  {No.  343),  and  (Na  348). 

Or, 

Cut  the  Veal  into  pieces  about  as  big  as  a  crown  i>iece, 
lieat  them  with  a  cleaver,  dip  them  in  egg  beat  up  with  a 

little  salt,  and  then  ia  fine  bread  crumbs ;  fry  them  a  light 
brown  in  boiling  lard ;  serve  under  them  some  good  Gravy 
or  Mushroom  Sauce  (No.  307),  which  may  be  made  in  five 
minutes.  Garnish  with  Slices  of  Uam  or  Rashers  of  Bacon 
(No<^.  526  and  627),  or  Pork  Sausages  (No.  87.) 

Obs^y^h  FORCBMEAT  oir  stu&g  (Nos.  374,  375,  and 
'378),  Pork  Sausages  (No.  87),  Rashers  of  Bacon  (Nos.  526 
and  527),  are  very  relishing  accompanimenis,  fried  and 
^nt  up  in  the  form  of  Balls,  or  Cakes,  and  laid  round  as  a 
Garnish. 

Lamb,  cr  MuUon  C%op«— (No.  92.) 

Are  dressed  in  the  same  way,  and  garnished  with  crkp 
pusley  (No.  318),  and  slices  of  lemon. 

If  they  are  bread  crumbed  and  covered  with  buttered 
writing  paper,  and  then  broiled,  they  are  called  "  Maintenon 

i5 
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Fork  awpi.—Qio.  93.) 

Cut  the  Chops  about  half  an  inch  thick ;  Trim  them  nea  ily 
(few  Coobi  have  uiy  idea  how  much  credit  they  get  by 
this) ;  put  a  fryiiig*pan  oo  the  fire^  with  a  bit  of  butter.;  w 
soonras  H  b  hoi,  put  in  your  cIm^,  taming  them  ofUn  litl 
hfown  aU  aver»  toey  will  be  enoogh  to  about  fifteen  miatites; 
lake  one  upon  a  plate  and  try  it ;  if  done^  season  it  with  a  little 
finely  minced  onioi^  powdered  Sage,  and  pepper  and  salu 
For  Qravxj  and  Sauce^  see  (No.  300,  304,  341,  and  356.) 

Obs. — A.  httle  powdered  Sage,  &c.,  strewed  over  them, 
will  give  them  a  nice  relisbt  Savoury  Powder  iu 

(No.  51 or  Forcemeat  Sausa^res  like  (No.  378.) 

Do  not  have  diem  cut  loo  Aick,  about  three  ChgfB  to  ap 
kicb  and  «  qoartery— trim  lliem  needy,  beat  tbeia  fiat,  haw 
ready  some  sweet  herbs,  or  Sage  and  Oui<m  dioppel  fine, 
put  them  in  a  Stew  pan  with  a  bit  of  Butter  about  as  big  as  a 
walnut,  let  them  have  one  fry,  beat  two  eggs  on  a  plate  with 
a  little  salt,  add  to  them  the  herbs,  mix  it  all  well  to2:ethcr, 
dip  the  chops  in  one  at  a  time  all  ov^»  and  then  with  bread- 
crumbs, fry  them  m  hot  lard  or  drippings  till  t&ey  are  a  light 
brpwQ. 

0&f.~Veal,  Lamb,  oi:  Mtilton  Chops,  are  very  good 
dressed  in  like  manner. 

To  fry  Fish,  see  (No.  145^) 

N.B.  To  Fry  Eggs  and  Om£LSTTES,  and  oilier  thitigs, 
see  (No.  54^),  and  the  Index. 
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BROILING.  j 

C»cp«ariS^edb«.— (No  94.)  ' 

To  Stbw  ttie0»  see  (No.  500)»*-4ttlo  with  Odiob^ 
(No.  5QU) 

Tboae  who  are  nic^  about  Steaks,  immt  ati0mpi  to  hthm 
thm,  weepi  ti»  VfMker  which  permits  thiB  meta  to  be  hung 
till  it  is  <€«Ar— and  give  the  Butcher  soiue  da^s'  notice  of 
their  wish  for  them. 

If,  friendly  Reader,  you  wish  to  entertain  your  Mouth 
with  a  SuperLttve  Beef  Steakf  you  must  have  theiasideofllie 
Sirloin  cut  into  Steaks.  The  next  best  Steaks  are  those  ett 
fiioni  tfae  itiiddle  of  a  R wp»  tint  has  been  kiUed  at  least  feur 
days  in  moderate  weather, — ^mach  longer  in  cold  weather-* 
when  they  can  be  cut  about  six  inches  loQg,  ibur  inches 
wide,  and  half  an  inch  thick — do  n  A  hiat  them,  which  vul- 
gar trick — breaks  the  cells  in  which  the  Gravy  of  the  meat 
is  contained,  and  it  becomes  dry  and  tasteless* 

N.  B.  If  your  Butcher  sends  Steaks  which  are  noi  Thnder, 
we  do  not  insist  that  you  shouid  object  to  let  htn  be  Beaten, 


•  The  season  for  these  is  from  the  29th  of  September  fo  the  25th  of 
March  ;  to  enture  their  being  tefidcir  wben  out  of  season.  aiKW  thbm 
as  in  Rwipt  (No.  500.) 

TO  WARM   UP  COLD  HUMP  STEAKS. 

Lay  them  in  a  stewpan,  witb  oae  large  Onion  cut  in  quarters,  six 
bwrries  of  AUspice,  the  same  of  Black  Fepper,  cover  the  .steaks  with 
lioilteg  wfttor^  letlhsm  stew  gently  one  hour,  thicken  the  liquor  with 
FAmt  ftii4r  Boiler  ruMed  together  on  a  plate ;  if  a  piet  of  gravy,  about 
oae  omice  of  Flour  and  the  Wke  weigdlof  Bqtto  wilido;  put  it  in(o 
the  Stewpan,  shake  it  well  over  tiie  fire  Ipr  five  eiliMitef,  and  it  in 
leady ;  lay  the  Steaks  and  Oaioas  on  a  di^b^  and  pour  the  Gravy  throusl^ 
« sieve  over  tlien*  ° 


Digitized  by 


180 


BROILING* 


Desire  the  Butcher  to  aif  them  of        l&tdbieff-^  tie 
does  not— divide  the  thicker  from  the  thinner  pieces— 
give  them  time  aooordingly,  . . 

Take  care  to  have  a  very  cTear  brisk  fire,  throw  a  little 

salt  on  it,  make  the  Gridiron  hot,  aud  set  it  slanting,  to 
prevent  the  fat  from  dropping  into  the  fire,  and  making  a 
smoke.  It  requires  more  practice  and  care  than  is  generally 
supposed  to  do  Steaks  to  a  nicety ;  and  for  want  of  these 
little  attentions,  this  very  common  dish,  which  every  boc^  is 
supposed  capable  of  dressingy  seldom  comes  to  table  in 
perfection. 

Ask  those  you  Cook  for,  if  they  like  it  under ^  or 
tlujromjfdy  done;  and  what  accompaimnents  they  like  best; 
—it  is  usual  to  put  a  table-spoonful  of  Catsup  (No.  439)— or 
a  little  minced  Shallot  or  (No.  402)  mtoa  dish  before  the  fire ; 
while  you  are  broiling — turn  the  Steak,  &c.  with  a  pair  of 
Steak  tongs — it  will  be  done  in  about  ten  or  fifteen  minutes; 
rub  a  bit  of  butter  over  it,  and  send  it  up  garnished  with 
Pickles  and  finely  scraped  Horsmdtsh  (Nos.  135,  278, 29.9, 
255,  402,  423,  439,  and  356,)  are  the  Sauces  usually  com- 
posed for  Chops  and  Steaks. 

N.B.  MACfi£Tu's  Receipt  for  Beef  Steaks  is  the  best^ 

when  *tfs  done,  'twere  wHi 
**  1/  *iwere  done  quickly  J* 

Obs.—^\,ls  Veritable  BiFTECK,  commB  il  se  fait  em 
An^f^erre^*  as  Mons.  Beayvilliers  calls  (in  his  VAH  ik 
Cffmnter,  torn*  i.  8vo.  F^uris,  1814,  page  122,)  what  Hb 

says, — We  call  "  Romcsttck,'" — is  as  highly  esteemed  by 
our  French  neighbours,  as  their  '*  RagoHts^*  are  by  our 
Countrymen^  who 

—  **  post  to  Puns  go, 
Merely  to  taste  their  Soups^  and  Mushrooms  know.'* 

Knte'B  Art  ^  Cookery,  ]f.lfL 

'  These  lines  were  written,  before  the  establishment  of 
Albion  House,  Aldersgate  Street,  where  every  luxury 
that  Nature  and  Art  produce,  is  served  of  the  primest 
quality,  and  in  the  most  scientific  manner — in  a  style  of 
princely  magnificence  and  perfect  comfoyt— the  Winsi^ 
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Liqueurs,  &€.  are  superlative,  and  every  department  of 
the  business  of  the  Banquet  is  conducted  in  the  most  liberal 
manner. 

The  French  author  whom  we  have  before  so  often  quoted, 
assures  les  Amatewn  de  Bonne  Chke  ort  the  other  side  of 
the  Water,  it  is  well  worth  their  .while  to  cross  the  Channel 
to  taste  this  favourite  English  dish,  which  when  mortifiie 

d  son  poiiit^^  and  well  dressed,  he  says,  is  superior  to  most 
of  the  subtle  double  relishes  ot  ilie  Parisian  kitchen.— 
Almanack  des  Gourmands,  vol  i.  p.  27. 

Beef  is  justly  accounted  the  most  nutritious  Animal  Food, 
and  18  entitled  to  the  same  rank  among  solid,  that  Bian<fy  is 
among  liquid  Stimuli. 

The  celebrated  Trainer,  Sir  Thomas  Parkyns,  of  Bitnny 
Park,  Bart.,  in  his  Book  on  Wrestling,  4to.  3d  Edit.  1727, 
p.  10,  &c.  greatly  prefers  Beef-£AT£RS  to  She^-Biters^  as 
he  called  th(xse  who  ate  Mutton.  "  ' 

When  Humphries  the  pugilist  was  trained  by  Ripsham, 
the  keeper  of  Ipswich  Jai),  he  was  at  first  fed  on  Beeff  but 
gOlso  much  flesh,  it  was  changed  for  Multon^  roasted^  or 
orotfed,— when  hroUed,  great  part  of  the  nutritive  juices  of 
the  meat  is  extracted. 

The  principles  upon  which  traimng*  is  conducted, 
resolve  themselves  into  Temperance  without  abstenuounnesif 
.  and  Mx/ercue  without  JatiguA. 

'      •    fu^fMyx.— (No.  95.) 

Cut  them  through  the  Jong  way, — score  them,  sprinkle 
a  little  pepper  and  salt  on  them,  and  run  a  wire  skewer 
^  through  them  to  keep  them  from  curling  on  the  Gridiron,  so 
that  they  may  be  evenly  broiled.  '    .       -  ^ 

Broil  them  over  a  very  clear  fire,  turning  them  often  till 
they  are  done ;  they  will  itake  aboiit  ten  or  twelve  minutes, 
.  if  the  fire  is  brisk :  or  Fry  them  in  Butter,  'and  make  gravy 
for  them  in  the  pan  (after  you  have  taken  out  the  kidneys). 


•  8ee  "Thb  Art  of  Inv  igora  ifn'o  and  Prolong fng  Life,'* — 
tbe  Editor  of  "Tub  Cook's  Osaclk.''    Fublifilied  by  0« 
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by  putting  in  atea-spoonfiil  of  flour ;  as  soon  as  it  looks  bl■o^vn, 
put  in  as  much  water  as  will  make  gravy ;  they  will  take 
iive  minutes  more  to  fry  than  to  broiL  For  Sauce,  (No8»  318, 
365,  and  356.) 

Ob$. — Some  Cooks  chop  a  few  Parsley  leaves  very  Bne^ 
and  mix  them  with  a  bit  of  ftesh  butter  and  a  little  Pepper 
and  Salt,  and  put  a  little  of  this  mixture  on  each  Kidney. 

j1  Fowl  or  llabbU,         (No.  97.) 

We  can  only  recommend  this  method  of  dressing,  when 
the  Fire  is  not  good  enough  for  roasting. 

Pick  and  truss  it  the  same  as  for  boilino^,  cut  it  open  down 
the  back,  wipe  the  inside  clean  with  a  cloth,  season  it  with  a 
litde  pepper  and  salt,  have  a  clear  fire,  and  set  the  gridiron 
at  a  good  distance  ^v^  it,  lay  the  chic^  on  with  the  inside 
towards  tHe  fire;  (you  may  egg  it  and  strew  some  graibed 
bread  over  it)  and  broil  it  till  it  is  a  fine  brown — take  care 
the  fleshy  side  is  not  burnt.  Lay  it  on  a  hot  dish,  pickled 
Mushrooms,  or  Mushroom  Sauce  (No.  305),  thrown  over  it, 
or  Parsley  and  Butter  (No,  261)  or  melted  Butter  flavoured 
with  Mushroom  Catsup  (No.  307.) 

Garnish  it  with  ^oed  of  Lemoni  and  &e  Liver  and 
Oinard,  slit  find  nolehed,  and  seasoned  with  pepper  and 
salt,  and  broiled  nicely  brown,  and  some  slices  of  lemon. 
For  Grill  sauce,  see  (No.  355.) 

N.B.  "It  was  a  great  mode,  and  taken  up  by  the  court 
party  in  Oliver  CromwelPs  time,  to  roast  half  Capons^ 

Setending  they  had  a  more  exquisite  taste  and  nutriment 
an  wrai  dressed  whole."-*-)Sif  Joan  CnOMWsu^ 
KUtkm,  London,  1664,  paig^  39* 

Pigeom, — (No.  98.) 

To  be  worth  tbe  tronblif  of  pickii^,  must  be  wettgfowa, 
end.weU  fed. 

Clean  them  well,  and  pepper  and  salt  them ;  broil  them 
over  a  clear  slow  fire  ;  turn  ttiem  often,  and  put  a  little  butter 
on  them:  when  they  are  done,  pour  over  them,  either 
stewed  (No.  305)  or  pickled  Mushrooms,  or  Catsup  aad 
melted  Butter  (No.  307)— or  (Nos.  348  or  355.) 
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Garnish  withfried  bread  Crumbs  or  Sippets  (No.  319) :  or, 

when  the  Pigeons  are  trussed  as  for  boihng,  flat  them  with  a 
cleaver,  taking  care  not  to  break  the  skm  of  the  backs  or 
breasts ;  season  them  with  pepper  and  salt,  a  little  bit  of 
butter,  and  a  tea-spoooiul  of  water,  and  tie  them  close  at  both 
eods ;  so  when  they  are  brought  to  Table,  they  bring  their 
Sauce  with  them.  Bsg  and  dredge  them  well  with  grated 
bread  (mixed  with  Spice  and  Sweet  herbs,  if  you  please), 
then  lay  them  on  the  gridiron,  and  turn  them  frequently  :  if 
-  your  fire  is  not  very  clear,  lay  them  on  a  sheet  of  paper  well 
buttered,  to  keep  them  from  getting  smoked.  They  are 
much  better  broiled  whole* 

The  same  Sauce  as  in  the  preceding  receipt,  or  (Nos*  343, 
or  348.) 

VbaIi  CiTTLBTi  (N<x  521,  and  N<x  91.) 
PoHK  Chops  (No.  93.) 
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Sixteen  Ways  of  dressing  Potatoes.^ 

(No.  102.> 

The  Vegetable  Kingdom  alTords  no  Food  more  wholesome, 
more  easily  procured,  easily  prepared,  or  less  expensive  than 
the  Potatoe:  yet  although  this  most  useful  vegetable  is 
dfessed  almost  every  day,  in  almost  every  &mily, — for  One 
plate  of  Potatoes  that  comes  to  table  as  it  should,  Ten  are 
spoiled. 

Be  careful  in  your  choice  of  Potatoes;  no  vegetable  varies 
so  much  in  colour,  size,  shape,  consistence,  and  flavour. 

The  reddish  coloiu-ed  are  better  than  the  white,  but  the 
yellowish  looking  ones  are  the  best.  Choose  those  of  a 
moderate  size,  free  from  blemishes,  and  fresh,  and  bwf  them 
in  the  mould;  they  niu$i  not  be  wetted  tiU  they  gre  cleaned  $o 
be  cooked^  Protect  them  from  the  Air  and  Frost— by  laying 
them  in  heaps  in  a  cellar,  covering  them  with  mats,  or 
burying  them  in  sand  or  in  earth.  The  action  of  Fro^t 
is  most  destructive — if  it  be  considerable,  the  life  of  the 
vegetable  is  destroyed,  and  the  Potatoe  speedily  rots. 

Wash  them,  but  do  not  pare  or  cut  them,  unless  they  are 
very  large, — fill  a  saucepan  half  full  of  Potatoes  of  eqmiU 
tke^f  (or  make  them  so  by  dividing  the  larger  ones),  put 

*  Next  to  Bread,  there  is  no  viegetable  article,  the  prepafation  of 
which,  as  food,  deserves  to  be  more  attended  to,  than  the  Potatoe.''  

Sir  John  Sinclair's  Code  of  Healthy  vol.  i.  p.  354. 

ti  By  the  Analysis  of  Potatoe,  it  appears  tLat  16  ounces  cootatoeil 
11^  ouuces  of  water— and  the  4^  ounces  of  solid  parts  remainii^ 
sfTorded  scarce  a  drachm  of  eanh,^*^  Parmsntieb's  Obs^on  Nutritiwe 
Vegetables,  H\o.  1783,  p.  112. 

f  Or  the  sMiiLL  onks  will  he  dooe  to  pieces  bsfoce  the  I«Asea 
auss  are  boiled  enou|fh. 
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to  them  as  mwh  coU  water  as  will  eover  thm  abotit  an 

inch  :  thry  arc  sooner  boiled,  and  more  savouiy  than  when 
drowned  in  water — most  boiled  thincrs  are  spoiled  by 
having  too  little  waier,  but  Potatoes  iire  often  spoiled  by  too 
much :  they  must  merely  be  covered*  and  a  little  allowed 
for  waste  in  boiling,  so  that  they  may  be  just  covered  at  the 
finish* 

Set  them  on  a  moderate  fire  till  they  boil,  then  take  them 

off,  and  set  them  by  the  side  of  the  fire  to  simmer  slowly 
till  they  are  soft  enoueh  to  admit  a  fork — (place  no  de- 
pendence on  the  usual  test  of  thi^ir  skin  crackiiifr,  which,  if 
they  are  boiled  fast,  will  happen  to  some  Potatoes  when  they 
are  not  half  done,  and  the  inside  is  quite  hard,) — then  pomr 
the  water  off,  (if  you  let  the  Potatoes  remain  in  the  water  a 
moment  after  they  are  done  enough,  they  will  become  waxy 
aiid  watery,)  uncover  the  saucepan,  and  set  it  at  such  a  distance 
from  the  fire  as  will  secure  it  from  burning ;  their  super- 
fluous moisture  will  evaporate,  and  the  Potatoes  will  be  per- 
fectly dry  and  mealy. 

You  may  afterwards  place  a  napkin,  folded  up  to  the  sbe 
of  the  saucepan's  diameter,  over  the  Potatoes,  to  keep  them 
hot  and  mesdy  till  wanted 

Obs. — This  method  of  mana^ng  Potatoes  is  in  every 
respect  ei^uai  to  steaming  them ;  and  they  are  dressed  in  half 
Ac  time. 

There  is  such  an  infinite  variety  of  sorts  and  sizes  of 
Potatoes,  that  it  is  impossible  to  say  how  long  they  will 
take  doing ;  ^thebest  way  is  to  trv  them  with  a  fork.  Mode- 
rate sized  Potatoes  will  generally  be  enough  in  fifteen  or 
twenty  minutes.   See  Obs»  to  (No.  106.) 

CMd  PoUUoes  Fried— (So.  1 02.'*^ ) 

Put  a  bit  of  clean  Dripping  into  a  frying-pan ;  when  it  is 
melted,  slice  in  your  Potatoes  with  a  little  pepper  and  sah, 
put  ^em  on  the  fire,  keep  stirring  them ;  when  they  are 
^te  hot,  they  are  ready. 

06*.— This  is  a  very  good  way  of  re-dressing  Potatoes — or 
gee  (No.  106.) 
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Potatoes  hoUed  and  5rof'fcdL— (No.  103.) 

Dress  your  Potatoes  as  before  directed,  aad  put  theiu  on  a 
gridiron  over  a  very  clear  aod  brisk  fire ;  turn  them  till  they 
are  brown  all  over^  Bjod  send  them  up  dry,  with  melted  butr 
ter  in  a  cup. 

Poiatoei  friid  in  Slioei  ttr  Shavings.— {^o.  104.) 

Peel  large  Potatoes,  slice  thera  about  a  quarter  of  an  inch 
thick »  or  cut  them  in  shavings  round  and  round,  as  you 
would  peel  a  lemon ;  dry  them  well  in  a  clean  cloth,  and  in/ 
them  in  lard  or  dripping.  Take  care  that  your  fat  and  fry* 
ing*pan  are  quite  clean ;  put  it  on  a  quick  fire,  watch  it,  and 
as  soon  as  the  laid  boils,  and  is  still,  put  in  the  slices  of  \io» 
taloe,  and  keep  moving  them  till  they  are  crisp;  lake  them 
up  and  lay  them  to  drain  on  a  sieve ;  send  them  up  with  a 
very  little  salt  sprinkled  over  them. 

Potatoes  fried  whole.^  (No,  1 05 . ) 

When  nearly  boiled  enough,  as  directed  in  (No.  102),  pot 
them  into  a  stewpan  with  a  mt  of  butter,  or  some  nice  de&n 

beef  drippings ;  shake  them  about  often  (for  fear  of  burn- 
ing them),  tUl  they  are  brown  and  crisp;  dram  them  irum 
the  fat. 

Obs, — It  will  be  an  elegant  improvement  to  the  three  last 
receipts,  previous  to  frying  or  broiling  the  Potatoes,  to  flour 
them  and  dip  them  in  the  yolk  of  an  e^  and  then  roll  thess 
in  fine  sifted  bread  crumbs ;  they  wm  then  deserve^o  be 
called  POTATOES  full  dressed. 

Potatoes  mashed.— (^oA06.)   See  also  (No.  112). 

'When  your  Potatoes  are  thoroughly  boiled,  draiii  them 
quite  dry,  pick  out  every  speck,  &c«  and  while  hot,  rub 
them  through  a  cullender  into  a  dean  stewpan:  to  a  pomid 
of  Potatoes  put  about  half  an  ounce  of  butter,  and  a  udble^ 
spoonful  01  milk:  do  not  make  them  too  moist;  mix  thenn 
well  together. 

Gha, — After  Lady-day^  when  the  Potatoes  are  getting  old 
and  specky,  and  m  Frosty  wcafher,  this  is  the  best  wav  of 
dressing  them.   You  may  put  them  into  shapes  or  small  lea* 
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cups,  egg  them  with  yolk  of  Egfi^,  and  brown  them  very 
slightly  before  a  slow  fire.   See  (No.  108)* 

Poiaioes  nuuked  %oith  Onions. — (No.  107.) 

Prepare  some  boiled  onions  by  putting  them  through  ft 
sieve,  and  mix  them  with  Potatoes.  In  proportioning  the 
Onions  to  the  Potatoes,  you  will  be  guided  by  your  wish  to 
have  more  or  less  of  their  flavour. 

06s. — See  note  under  (No.  555). 

Potaioes  EsoaUoped.^{Vo.  108.) 

Mash  Potatoes  as  directed  in  (No.  106) ;  then  butter  some 
nice  clean  scollop- shells,  patty-pans,  or  tta-cups  or  saucers, 
put  in  your  Potatoes,  make  them  smooth  at  the  top,  cross  a 
knife  over  them,  strew  a  few  fine  bread  crumbs  on  them, 
sprinkle  them  with  a  paste  brush  with  a  few  drops  of  melted 
butter,  and  then  set  them  in  a  Dutch  oven  ; — when  they  are 
browned  on  the  top,  take  them  carefully  oat  of  the  shells, 
and  brown  the  other  side. 

Cbleemtion.— (No.  108.*) 

Boil  Potatoes  and  Greens,  or  Spina:rc  separately — Mash 
the  Potatoes — squeeze  the  Greens  dry,  chop  them  quite  fine, 
and  mix  them  with  the  Potatoes  with  a  little  butter,  pepper, 
and  salt — put  it  into  a  mould,  buttering  it  well  first;  let  it 
itod  in  a  not  oven  for  ten  minutes. 

Potatoes  Boasted.— (^o.  109.) 

Wash  and  dry  your  Potatoes  (all  of  a  size),  and  put  them 
in  a  tin  Dutch  oven,  or  cheese-toaster  : — take  care  not  to  put 
them  too  near  the  fire,  or  they  will  get  burnt  on  the  outside 
before  they  are  warmed  through. 

Laive  Potatoes  will  require  two  hours  to  roast  them. 

N.  B.  To  save  time  and  trouble,  some  Cooks  half  boil 
them  first. 

This  is  one  of  the  best  opportunities  the  Bakeh  Las  to 
rival  the  Cook. 

Potatoes  Roasted  under  MeaL — (No.  110.) 

Half  boil  large  Potatoes,*drmn  the  water  from  them,  and 
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put  them  into  an  earthen  dish,  or  small  tin  pan,  under  iVIeat 
that  is  roasting,  and  baste  llieni  witli  some  of  the  dnppiug; 
— v.']\Qn  they  are  browned  on  one  side,  turn  them  and  brown 
the  oibefy  sead  them  up  round  the  meat,  or  iu  a  small  dish* 

Potatoe  Balls.— (Jio.  111.) 

Mix  mashed  Potatoes  with  the  yolk  of  an  egg, .  ro^  tfaem 
into  balls,  flour  them,  or  e^  and  bread  crumb  theni,  and 

fry  them  in  clean  diippings,— or  brown  them  m  a  Dutch  oven. 

Potatoe  Balls  RagoAi.^(Ho.  112.) 

,  Are  made  by  adding  to  a  pound  of  Potatoes  a  quarter  of  a 
pound  of  grated  ham,  or  some  sweet  herbs,  or  chopped  pass- 
fey,  an  onion  or  shallot,  salt,  pepper,  and  a  little  grated 
nutmeg,  or  other  spice,  with  the  yolk  of  a  couple  of  eggs; 
they  are  then  to  be  dressed  as  (No.  111). 

Obs^ — An  agreeable  vegetable  relish,  and  a  good  supper 
dish* 

Potatoe  SViou;.— »(No.  114.) 

The  Potatoes  must  be  free  from  spots,  and  the  whitest  you 
,can  pick  out ;  put  them  oa  in  cold  water ;  when  they  begin 
|o  crack,  strain  the  water  from  them,  and  put  them  into  a 
dean  stewpan  by  the  side  of  the  fire  till  they  are  quite  dry 

and  fall  to  pieces ;  rub  them  through  a  wire  sieve  on  the 
dish  they  are  to  be  sent  up  in,  aud  do  not  disturb  tiiem  aiier- 
wards, 

Potatoe  Pie.— (No.  1 15.) 

Peel  and  sUce  your  Potatoes  very  thin,  into  a  pie  dish ; 
between  each  layer  of  Potatoes  put  a  litde  chopped  onion, 
(three-quarters  of  an  ounce  of  onion  is  sulScient  for  a  pound 

of  Potatoes) ;  between  each  layer  sprinkle  a  little  pepper  and 
salt,  put  in  a  iiitle  water,  and  cut  about  two  ounces  of  fresh 
butter  into  little  bits,  and  lay  them  on  the  top  :  cover  it  close 
with  puti  paste*  it  will  take  about  an  hour  and  a  half  to 
bake  it. 

N.B.  The  Yolks  of  four  Eggs  (boiled  hard)  may  be  added; 
and  whep  baked,  a  table-spoonful  of  good  Mushroom  Catsup 
poured  in  through  a  funnel* 
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Obi* — Cauliflowers  divided  into  mouthsful,  and  Button 
QnkmSy  seasoned  with  Curry  Powder,  &c•^  make  a  favourite 
Vegetable  Pie, 

New  Potatoes.  -(No.  116.) 

The  best  wny  to  clean  New  Potatoes,  is  to  rub  them  with 
a  coarse  cloth  or  a  flannel,  or  scrubbing-brush;  and  proceed 
asm  (No.  192). 

N.  B,  New  Potatoes  are  poor,  watery,  and.  insipid,  till 
they  are  full  two  inches  in  diameter— they  aie  not  worth  the 
trouble  of  boiling  brfore  MuLunimcr  Day, 

Obs, — Some  Cooks  prepare  ^ a  ices  to  pour  over  Potatoes, 
made  with  butter,  salt,  and  pepper,  or  jiravy,  or  melted  but- 
ter and  catsup,  or  stew  the  Potatoes  in  ale,  or  water  seasoned 
with  pepper  and  salt;  or  bake  them  with  herrings,  or  sprats, 
inixea  with  layers  of  potatoes,  seasoned  with  pepper,  salt, 
ftwert  herbs,  vinegar,  and  water;  or  cut  mutton  or  beef  into 
slices,  and  lay  iliein  in  a  stew  pan,  and  on  them  poiiitoes  and 
spices,  then  another  layer  of  the  meat  alternately,  pourin^jf 
in  a  little  water,  covering  it  up  very  close,  and  stewing  slowly. 

Potatoe  Mwcilage  (a  good  substitute  for  Arrow  Root)^ 
(No.  448). 

Jerusalem  Artichokes — (No.  117.) 

Are  boiled  and  di  e  sed  in  the  various  ways  we  have  just 
before  directed  for  potatoes. 

N.  B.  They  should  be  covered  with  thick  melted  butter,  or 
a  nice  White  or  Brown  Sauce. 

Cabbage.— {^o.  US.) 

Pick  Cabbages  very  clean,  and  wash  them  thoroughly, 
then  look  ihem  over  carefully  aaain  ;  quarterthem  if  they  are 
very  lar^je.  Put  them  into  a  saucepan  with  pknty  of  boiling 
vater;  if  any  scum  rises,  take  it  off,  put  a  lari^e  spoonful  of 
salt  into  the  saucepan,  and  boil  them  till  the  stalks  feel  ten- 
der. A  Young  Cabbage  will  take  about  twenty  minutes,  or 
half  an  hour — ^when  FuU  Grown^  near  an  hour :  see  that  they 
are  well  covered  unth  wafer  all  die  time,  and  that  no  smoke 
or  dirt  arises  from  stirring  the  fire.    With  careful  manage- 
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ment,  they  will  look  as  beautifttl  when  dreasecU  as  they  did 

when  growing. 

06s. — Some  Cooks  say,  that  it  will  much  ameliorate  ihe 
flavour  of  sfronrj  old  Cabbaqps  to  boil  them  in  Uvo  waters: 
t.  e.  when  they  are  half  done,  to  take  them  out,  and  put  them 
directly  into  another  saucepaa  of  boiline  water,  instead  of 
continuing  them  in  the  water  into  which  tney  were  first  put 

BoUed  Cabbage >ted.— (No.  119.) 

See  Receipt  for  Bubble  and  Squeak, 

Savofj$^{THo.  120.) 

Are  boiled  in  the  same  manner;  quarter  them  when  you 
send  them  to  table. 

Sprouts  and  Young  Crrnerw."— (No.  121.) 

The  Receipt  we  have  written  for  Cabbages  will  answer 
as  well  for  Sprouts,  only  they  will  be  boiled  enough  lu  tif- 
teen  or  twenty  minutes. 

Spinage.—(^o.  122.) 

Spinage  should  be  picked  a  leaf  at  a  time,  and  washed  in 
three  or  tour  waters;  when  perfectly  clean,  lay  it  on  a  siete, 
or  cullender,  to  drain  the  water  from  it 

Put  a  saucepan  on  the  fire,  three  parts  filled  with  water, 
and  lars^e  enough  for  the  Spmage  to  Boat  in  it ;  put  a  small 
handtui  of  ?alt  in  it,  let  it  boil,  skim  it,  and  then  put  in  the 
Spinage,  make  it  boil  as  quick  as  possible,  till  quite  tender* 
pressing  the  Spinage  down  frequently,  that  it  may  be  done 
equally ;  it  will  be  enough  in  about  ten  minutes,  it  boiled  in 
plenty  of  water;  if  the  Spinage  is  a  little  old,  give  it  a  few 
tninutes  longer.  When  done,  strain  it  on  the  back  of  a  sieve, 
squeeze  it  dry  with  a  plate,  or  between  two  tn  iichers,  chop 
it  fine,  and  put  it  into  a  stewpan  with  a  bit  of  butter  and  a 
little  salt;  a  little  cream  is  a  great  miprovement,  or  instead 
of  either,  some  rich  Gravy.  Spread  it  in  a  dish,  and  score 
it  into  squares  of  proper  size  to  help  at  table. 

06«.— Grated  nutmeg,  or  mace,  and  a  little  lemon  juice, 
is  a  favourite  addition  with  some  cooks,  and  is  added  when 
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TOU'  Stir  it  up  in  the  stewpan  with  the  butter  garnished. 
Spihage  is  frequently  served  with  Poached  ^gs  with  fried 
bread. 

Asparagus.— (So.  123.) 

Set  a  stewpan  with  plenty  of  water  in  it  on  the  fire; 
sprinkle  a  handful  of  salt  in  it,  let  it  boil,  and  skim  it ;  then 
put  in  your  Asparagus,  prepared  thus :— Scrape  all  the  stalks 
till  they  are  perfectly  dean,  throw  them  into  a  pan  of  cold 
water  as  you  scrape  them ;  when  they  are  all  done,  tie  them 
\ip  in  little  bundles,  of  about  a  quarter  hundred  each,  with 
bass,  if  you  can  get  it,  or  tape  ;  string  cuts  them  to  pieces: 
cut  off  the  stalks  at  the  bottom,  that  they  may  be  all  of  a 
length,,  leaving  only  just  enough  to  serve  a?  a  handle  for  the 
en  part ;  when  they  are  tender  at  the  stalk,  which  will 
in  from  twenty  to  thirty  minutes,  they  are  done  enough. 
Great  care  mnst  be  taken  to  waieh  the  exaei  time  qf  their  oe- 
comng  tender ;  take  them  up  just  at  that  instant,  and  they 
irill  have  their  true  flavour  and  colour : — a  minute  or  two 
more  boiling  destroys  both. 

While  the  Asparagus  is  boiling,  toast  a  round  of  a  quar- 
tern loaf,  about  half  an  inch  thick,  brorni  it  delicately  on 
both  sides,  dip  it  lightly  in  the  liquor  the  Asparagus  was. 
boiled  in,  and  lay  it  in  the  middle  of  a  dish :  melt  sOme  but- 
ter (No.  256),  then  lay  in  the  Asparagus  upon  the  Toasts 
^hich  must  project  beyond  the  Asparagus,  that  the  couipaay 
may  see  there  5s  a  Toast. 

Pour  no  butter  over  them,  but  send  some  up  in  a  boat,  or 
White  Sauce  (No.  364,)  (No.  2.) 

Sea  iu/e— (No.  124.) 

Is  tied  up  in  bundles,  and  dressed  in  the  same  way  as  As- 
paragus. 

Caulifiower. — (No.  125.) 

Choose  those  that  are  close  and  white,  and  of  the  middle 
size,  trim  off  the  outside  leaves,  cut  the  stalk  off  flat  at  the 
IxMoni,  let  them  lie  in  salt  and  water  an  hour  before  you 
boil  them. 

Put  them  into,  boiling  water  with  a  handful  of  salt  in  it. 
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skim  it  well,  and  let  it  boil  slowly  till  done,  which  a  small 
one  will  be  in  fifteen,  a  large  one  in  about  twenty  minutes^ 
take  it  up  the  moment  U  is  enough,  a  miDUte  or  two  longer 
boilins:  will  spoil  it. 

N.B.  Cold  CatUiflowers  and  French  Beans,  Carrots  and 
Turnips,  boiled  so  as  to  eat  rather  crisp,  are  sometimea  dreased 
as  a  Salad  (No.  372  or  453.) 

BrofloK.— (No.  i2&) 

Set  a  pan  of  clean  cold  water  on  the  table,  and  a  sauce- 
pan on  the  £ire  with  plenty  of  water,  and  a  handful  of  salt 
ia  it. 

BrocoU  is  prepared  by  stripping  off  all  the  side  shoots, 
leaving  the  top ;  peel  off  the  skin  of  the  stalk  with  a  knife, 
cut  it  close  oft  at  the  bottom,  and  put  it  into  the  pan  of  cold 
water. 

When  the  water  in  the  stewpan  boils,  and  the  Brocoli  is 
ready,  put  it  in,  let  it  boil  briskly  till  the  stalks  feel  tender, 
from  ten  to  twenty  minutes; — take  it  up  with  a  slice,  tiiai^ 
you  may  not  break  it ;  let  it  drain,  and  serve  up. 

If  some  of  the  heads  of  Brocoli  are  muchbigj;er  than  the; 
others,  put  them  on  to  boil  first,  so  that  they  may  get  all  done 
together. 

Obs. — It  makes  a  nice  supper  dish  served  upon  a  toast^ 
like  A^^paia^m.    It  is  a  very  delicate  vegetable,  and  you 
must  take  it  up  he  moment  it  is  done,  and  send  it  to  table 
hot. 

Red  Beet  Roots— (^o.  127.) 

Are  not  so  much  used  as  they  deserve;  they  are  dreased 
in  the  same  way  as  Parsnips,  only  neither  scraped  nor  cut 
till  after  they  are  boiled  :  they  will  take  from  an  hour  and  a  half 
to  three  hours  in  boilin^:,  accordins:  to  their  size. — to  be  sent 
to  table  with  Sa^.t  Fish,  Bulled  Beef,  &c.  When  young, 
lar^e,  and  juicy,  it  is  a  very  good  variety,— an  excellent  gar- 
nish,—^nd  easily  converted  into  a  very  cheap  and  pleasant 
pickle. 

Parmtp#~(No.  128.) 

Are  to  be  cooked  just  in  the  same  manner  as  Carrots;  they 
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require  more  or  less  time  according  to  their  size,  therefore 
match  them  in  size»  and  you  must  try  them,  by  thrusting  a 
fork  into  them  as  they  are  in  the  water ;  when  that  goes, 
easily  tiirough,  they  are  done  enough ;  boil  them  from  an, 

hour,  or  two  hours,  according  to  their  size  and  freshness. 

06j. — Parsnips  are  sometimes  sent  up  mashed  m  the  same 
way  as  Turnips^  aad  some  Cooksi  quarter  them  before  they 
boil  them. 

G»ToM«— CNo.  129.) 

Let  them  be  well  washed  and  brushed,  not  scraped :  an 
hour  is  enough  for  young  spring  carrots  ;  grown  carrots  must 
be  cut  in  half,  and  wdl  take  from  an  hour  and  a  half  to  two 
hours  and  a  half.  When  done,  rub  oS  the  oeels  with  a  clean 
coarse  doth,  and  slice  them  in  two  or  rour,  according  to 
their  size*  The  best  way  to  try  if  they  are  done  enough^  is 
to  pierce  them  with  a  fom.  .  - 

Obs. — ^Many  people  are  fond  of  cold  Carrot  with  cold 
Beef,  ask  if  you  shall  cook  eaough  for  some  to  be  left  to  send 
up  with  the  cold  meat. 

Turnips.— [^0.  130.) 

•  Peel  off  half  an  inch  of  the strinoy  outside ;  full-grown  tur- 
mps  will  ^tdse  about  an  hour  and  a  half  gentle  boiling;  if 
you  dice  them,  which  most  people  do,  they  will  be  done 

sooner ;  try  them  with  a  fork, — ^when  tender,  take  them 
up,  and  lay  them  on  a  sieve  till  the  water  is  thoroug^hly 
drained  from  them  :  send  them  up  whole  ;  do  not  slice  them. 

N.B.  To  very  young  Turnips  leave  about  two  inches  of  the 
Green  Top.  See  (No.  132.) 

To  Mash  Jumvps.—i^o.  131.) 

When  they  are  boiled  quite  tender,  squeetn  ihem  a»  dry  an 

possible  between  two  treucljers,  put  them  into  a  saucepan, 
mash  them  with  a  wooden  spoon,  and  rub  them  through  a 
cullender,  add  a  little  bit  of  butter,  keep  stirrin  j:  ihcm  till  the 
butter  is  melted  and  well  mixed  with  them,  aad  they  are 
ready  for  table. 

Turnip  Iqpi,— (No.  132.) 
Are  the  shoots  which  grow  out  (in  the  spring)  of  the  old 
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turnip  roots.  Put  them  into  cold  water  an  hour  before  they 
are  dressed ;  the  more  water  they  are  boiled  in,  the  better 
Ifaey  will  look ;  if  boiled  in  a  ^mall  quantitj^  of  water,  diqr 
will  taste  bitter ;  when  the  waiter  boils,  put  m  a  small  faasA- 
fiil  of  salt,  and  then  yonr  vegetables ;  if  fresh  and  yoocg, 
they  will  be  done  in  about  twenty  minutes;  dradn  them  on 
jtbe  back  oi  sl  sieve. 

» 

French  Bemis, — (No.  133.) 

Cut  off  the  stalk  epd  first,  and  then  turn  to  the  pcmt  and 
atrip  off  the  strings  :—If  not  quHe  freshf  have  a  bowl  of 
spring  water,  with  a  little  salt  dissolved  in  it,  standing  belbfe 

»you,  and  as  the  beans  arc  cleaned  and  stringed,  throw  them 
in: — when  all  are  done,  put  them  on  the  fire,  in  boiling 
water,  with  some  salt  in  it ;  when  they  have  boiled  fifteen 
or  twenty  minutes,  take  one  out  and  taste  it;  as  soon  as  th^ 
axe  tender^  take  them  up,  throw  them  into  a  cullender  or  sieve 
to  drain. 

To  send  up  the  beans  whole  is  much  the  best  method  vAmt 

they  are  thus  young,  and  their  delicate  flavour  and  colour  are 
much  better  preserved.  When  a  little  more  grown,  tiiey 
must  be  cut  acroas  in  two,  after  stringing ;  and  for  common 
tables  they  ar^^^plit^  and  divided  across;  ^ut  them  ail  ^ 
same  lengtb^i^but  those,  who  are  niee^  never  have  thioiiil 
such  a  growth  as  to  require  splitting. 

When  they  are  very  large,  they  look  pretty  qut  into 
Lozenges. 

06^.— Se^  N.ato  (No,  J25.) 

Green  Pease.* — (No,  134.) 

^  Young  Green  Pease,  well  dressed,  are  one  of  the  most  ddi- 
-eiotts  delicacies  of  the  vegetable  kingdom.  They  must  be 
young ;  it  is  e(^ually  indispensable  that  they  befre^h  (jathered, 


*  These  and  all  other  fndts^and  yegetableii  <fee.  ^b7Ma•  Appmt% 
plan,  it  is  said,  may  be  preiemd  for  twelvemonths. -See  Appaat^ 
Bo<^t  12mo.  1812.  We  have  eaten  of  several  specimens  of  premnrsd 
Pease— which  looked  pretty  eooi^h^—* hot  Jlopimt  tkef  had  bobs  at 
all. 
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amd  cookedoisoon  as  they  aresheOed^  for  they  booq  lose  both 
their  dolour  and  sweetness. 

If  you  with  to  feast  upon  Pbasb  in  perfection^  you 
must  have  them  gathered  the  same  day  they  are  dressed, 

and  put  on  to  boil  within  half  an  hour  after  they  are  shelled. 

Pass  them  through  a  riddle,  i\  e.  a  coarse  sieve,  which  is 
made  for  the  purpose  of  sepaiating  them.  This  precaution 
is  necessary,  for  large  and  small  pease  cannot  be  boiled  to- 
getber,  as  the  former  will  take  more  time  than  the  latter. 

For  a  peck  of  pease,  set  on  a  saucepan  with  a  gallon  of 
water  in  it ;  when  it  boils,  put  in  your  pease  with  a  table- 
spoon ful  of  salt, — skin^i  it  well,  keep  them  boiling  quick 
from  twenty  to  thirty  minutes,  according  to  their  age  and 
si^e  :  the  best  way  to  judge  of  their  beina  done  enough,  and 
indeed  the  only  way  to  make  sure  of  cookiog  them  to,  and 
Xkot  beyond,  the  point  of  perfection,  or,  as  Pea-eaters  say,  of 
**  boUmg  them  to  a  Imbble,**  is  to  take  them  out  with  a  spoon 
and  taste  them* 

When  they  are  enough,  drain  them  on  a  hair  sieve, 
you  like  them  buttered,  put  them  into  a  pie-dish,  divide  some 
butter  into  small  hit^,  and  lay  them  on  the  pease:  put 
another  dish  over  them,  and  turn  them  over  and  over  ;  this, 
will  melt  the  butter  throuc^h  them ;  but  as  all  people  do  not 
like  buttered  pease,  you  bad  better  send  then^io  table  plain, 
as  they  come  out  of  the  saucepan,  with  melted  butter  (No» 
256,)  in  a  sauce  tureen.  It  is  usual  to  boil  some  Mint  with 
the  Pease ;  but  if  you  wish  to  garnish  the  Pease  with  Mint, 
boil  a  few  sprigs  in  a  saucepan  by  themselves.  See  Sage 
and  Onion  Sauce  (No.  300,)  and  Pea  Powder  (No.  458.) 
To  boil  Bacon  (No.  13,)  Slices  of  Ham  and  Bacou  {No. 
526,)  and  Relishing  Rashers  of  Bacon  (No*  527.) 

N.B.  A  Peck  of  young  Vekae  will  not  yield  more  than 
.enoi^h  for  a  couple  of  hearty  Pea^eaters, — ^when  the  pods 
are  full,  it  may  serve  for  three. 

Mem. — Never  think  of  purchasing  Pease  ready^shelledf  for 
the  cogent  reasons  assigned  in  the  hrst  part  of  this  receipt, 

Cucumier  Sfewed.— (No.  135.) 

Peel  and  cut  cucumbers  in  quarters,  take  out  the  seeds^* 
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and  lay  them  on  a  cloth  to  drain  off  the  water  :  when  they 
are  dry,  flour  and  fry  them  in  fresh  butter  ;  let  the  butter 
be  quite  hot  before  you  put  in  the  cucumbers  ;  fry  them  till 
they  are  brown,  then  take  them  out  with  an  egg  slice,  and 
lay  them  on  a  sieve  to  drain  the  fat  from  them :  ^some  Cooks 
fry  sliced  Onions,  or  some  small  Button  Ontons»  with  them>  till 
they  are  a  delicate  light  brown  colour,  drain  them  from  the 
fat,  and  then  put  them  into  a  stewptui,  with  as  much  Gravy 
as  will  cover  them;)  stew  s^owlv  till  tLey are  tender ;  take 
out  the  cucumbers  with  a  slice,  thicken  the  Gravy  with  flour 
and  butter,  give  it  a  boil  up,  season  it  with  pepper  and  salt, 
and  put  in  the  Cucumbers ;  as  soon  as  they  are  warm^  they 
are  ready. 

The  above,  rubbed  through  a  Tammis  or  fine  sieve,  wiU 

be  entitled  to  be  called  "Cucumuer  Sauce."  See  (No. 
399,)  Cucumber  Vinec^ar.  This  is  a  very  favourite  sauce 
with  lamb  or  mutton  cuilets,  stewed  rump  steaks,  &c.  &c. ; 
'  when  made  for  the  latter,  a  third  part  of  sliced  onion  is  sonie* 
times  fried  with  the  cucumber. 

jmchokes.—(^o»  136.) 

Soak  them  in  cold  water,  wash  them  well,  then  put  them 
into  plenty  of  boiling  water,  with  a  handlul  of  salt,  and  let 
them  l)oil  gently  till  they  are  tender,  which  will  take  an  hour 
and  a  half,  or  two  hours ;  the  surest  way  to  know^When  they 
are  done  enough,  is  to  draw  out  a  leaf ;  trim  them  and  drain 
them  on  a  sieve ;  and  send  up  melted  butter  with  them,  which 
some  put  into  small  cups,  so  that  each  guest  may  have  one. 

Stewed  Oniow.— (No.  137.) 

The  large  Portugal  Onions  are  the  best ;  take  off  the  top- 
coals  of  half  a  dozen  of  these,  (taking  care  not  to  cut  off  the 
tops  or  tails  too  near,  or  the  onions  will  go  to  pieces ;)  and 

I)Ut  them  into  a  stewpan  broad  enough  to  hold  them  without 
ayii^  them  atop  of  one  another,  and  just  cover  them  wiUi 
good  broth. 

Put  them  over  a  slow  fire,  and  let  them  simmer  about  two 
hours ;  when  you  dish  them,  turn  them  up^de  down,  and 
.  jpour  the  sauce  over. 

Young  Omona  Stewei,  see  (No.  296«) 
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Solad^.^^^Q.  138,*)  also  (No.  372.) 

Those  wbo  desire  to  see  tfats^rabject  elaborately  iUustraled, 
we  refer  to  Evyltn's  Ac^aria^''*  a  ducourse  of  Sallets,  a 
12ino.  of  240  pages.   London,  1699. 

Mr.  E.  gives  us  "  an  account  of  seventy-two  herbs  proper 
and  fit  to  make  Sallet  with," — and  a  table  of  Thirty-Jive^ 
tellinc^  their  seasons  and  proportions.  '*  In  the  composure  of 
a  Sailet,  ever^  plant  should  come  in  to  bear  its  part,  like  the 
Notes  in  Music:  thus  the  comical  Master CooK  introduced 
by  DfimummB^  when  asked,  *  what  Haarmxmg  then  wa$  m 
illealv.^  — ^tbe  very  same/  says  he^  ^as  the  3d,  5th,  mi  8th 
have  to  one  another  in  mu8ic--^e  roain  skill  lies  in  this, 
not  to  mingle  f^sapores  minimi  cousentientes^ ) — *  Tastes  not 
»  well  joined — inelegant,'  2i&  ovj  Paradisian  /iarc^  directs  F.v% 
when  dressing  a  sallet  for  her  Angdkal  Guest.'  ''—Milton's 
Paradise  Lost. 

He  gives  the  following  Receipt  for  the  OxoLBON>^ 

**  Take  of  clear  and  perfectly  good  OyUOtioe  three  part»^ 
of  sharpest  Vinegar^  {sweetest  of  all  Condiments^  for  it  incites 
appetite,  and  causes  Hunger,  which  is  the  best  sauce,)  Limon^ 
or  juice  of  Orange,  one  part — and  therein  1^  steep  some  slices 
of  Horseradish,  with  a  little  Salt:  some,  in  a  separate  Vine* 
gar,  gently  bruise  a  pod  of  Ginny  Pepper,  and  strain  it  to  the 
other — then  add  as  much  Mustard  as  will  lie  upon  a  half- 
<Town  piece.  Beat  and  ming^  these  well  together  with  the 
yolk  of  two  new-laid  Eggs  boiled  hard,  and  poor  it  over  yonr 
Sallet,  stirring  it  well  together.  The  ^u^er-cnnous  insist  that 
the  knife  with  which  Sallet  herb  is  cut  must  be  of  Silrer, — 
some  who  are  husbands  of  their  Oyl,  pour  at  first  the  Oyl  alone, 
as  more  apt  to  communicate  and  diffuse  its  slipperiness, 
than  when  it  is  mingled  and  beaten  with  the  Acids,  which 
they  pour  on  last  of  all ;  and  it  is  incredible  how  small  a  quan* 
tity  of  Oyl  thus  applied  is  sofBcient  to  imbue  a  very  plentiftil 
assembly  of  Sallet  Herbs.** 

Obs. — Our  own  directions  to  prepare  aud  dress  Salads  will 
1)6  found  under  (No.  372.) 
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See  Obs.  on  Cod  Fish  after  (No.  149.) 

FISH. 

!nirfo<  to  jBoO.*— (Na  140.) 

This  excellent  Fish  is  in  season  the  greatest  part  of  the 
Summer, — when  good  it  is  at  ouce  firm  aud  teoder^aiul 
abotmds  with  rich  gelatinous  nutriment. 

Being  drawn,  and  .washed  dean,  if  it  be  quite  fresh,  by 
rubbing  it  lightly  with  salt,,  and  keeping  it  in  a  cold  place,  yoa 
may  in  moderate  weather  preserve  it  for  a  couple  of  days.  • 

An  Hour  or  two  before  you  dress  it^  soak  it  in  spring 
water  with  some  salt  in  it, — then  score  the  skin  across  the 
thickest  part  of  the  back,  to  prevent  it  breaking  on  the 
Breast,  which  will  happen  from  the  hsh  swelling,  and  crack- 
,  t    •  ■  „ .  I.  , 

*  I  have  a^rtaiuedj  by  many  years'  observation,  that  a  Turbot 
kept  two  or  three  days  is  much  better  eating  than  a  veiy  fiesb  oi^''— 
Unv'B  Cookery f  p. 

TiraBOTS.  Tbe  finest  brought  to  the  liondon  mnrket,  sia  cat^H 
'  olhhe  Dutch  coast,  or  German  ocean,  and  are  bmigbi  in  weiWhoils 
aJifa.  TbeoomiMnoenieDt  of  the  season  is  generally  about  Maich  anl 
April,  and  continues  all  the  summer.  Turbots,  like  other  fish,  do  not 
spawn  all  at  the  same  time;  therefore  there  is  always  gofA  and  bad 
nearly  all  the  year  round.  For  this  year  or  two  past,  there  has  bwn  an 
•  immense  qunntity  brotJi^ht  to  London,  from  all  parts,  and  of  «!l  rjira- 
lities:  a  great  many  from  a  new  fishery  off  Harth3|)ool,  which  are  a 
Tery  handsome  leoking  turbot,  but  by  no  means  equal  to  wbat  are 
caiight  off  the  Dutch  coast*  Many  excellent  Turbots  are  caught  ofif 
Dover  and  Dungeness;  and  a  lar2:e  quantity  brought  from  Scotland, 
packed  in  ice,  which  are  of  a  very  iulerior  quuliiy,  and  are  generally  to 
be  bought  for  about  one- fourth  the  price  of  good  turbots. 

''Urt^  are  generally  caught  at  the  same  place  as  torbots^aad  aie 
generally  of  the  same  quality  as  the  tocfoot^  firom  ihediflfiMent  pasts*** 
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Hig  4e  ikim  if  thb  meeadtion  be  noC'ined.  :Rita%rge 
tamlfiil  of  salt  into  a  nsh  ketile  with  cold  water,  lay  your 
fch  on  a  fish  strainer,  put  it  in,  and  when  it  is  coming  to  a 
boil,  skim  it  well ;  then  set  the  kettle  on  the  side  of  the  fire, 
to  hoi  1  as  gently  as  possible  for  about  fifteen  or  twentf 
minutes;  (if  it  .boils  fest,  the  fish  will  break  to  piece*) ; 
sapposing  it  a  middling  sized  Turbot,  and  to  weigli  eight  or 
aiiie  pounds.  > 

ti^b  a  little  of  the  inside  Red  Coral  spawn  of  the  Lobster 
wrough  a  hair  sieve,  without  butter ;  and  when  the  Turbot 
is  dished,  sprinkle  the  spawn  over  it.  Garnish  the  dish 
with  sprigs  of  curled  Jk'aisley,  sliced  Lemon,  ai^  finely 
scraped  Horseradish* 

,  If  you  like  to  send  it  to  table  ia  Full  Dm8«  snmnmd  it 
iprith  nicely  Uried  Smeks  (No.  173),^udobons  are  often 
wed  for  this  pQi*pose,  and  maybe  bought  very  cheap  when 
Smelts  are  very  dear ;  lay  the  largest  opposite  the  broadest 
P^t  of  the  Turbot,  so  that  they  may  form  a  well-propor- 
tioned  fringe  for  it,— or  Oijsien  (No.  183*),  or  cut  a  Sole  in 
stnps,  crossway^  about  the  size  of  a  Smelt ;  fry  them  w 
d»fioM  in  (No.  145,)  and  lay  than  round.  Send  up  Lohk- 

«ft  Mce  (No.  284),  two  boats  of  it,  if  it  ift  for  a  large 

piiity,  m".  ' »  • 

'^•  B.  Cold  Turbot,  with  (No.  372)  for  Sauce— or  take  off 
&e  Fillets  that  are  left  as  soon  as  the  Turbot  returns  from 
isble,  and  they  will  make  a  side  dish  for  your  next  dinner, 
warmed  in  (No.  364),  (No.  2.) 

.  The  thickest  part  is  the  favourite,  and  the  Caryer 
w^this  Fbh  must  remember  «o  ask  his  friends  if  they  are 
«MlrAiiei6rf.  It  will  save  a  troublesome  Job  to  the  Carver, 
if  the  Cook,  when  the  Fish  is  boiled,  cuts  the  spine-bone 
^loss  the  middle* 

t^vi^  il  JJfia— (No.  143.) 

s  dressed  the  same  way  as  a  Turbot. 

'      Soles  to  BaiL—(^(h  144.) 

^A.  fine  fresh  Thick  Sole,  is  almost  as  good  eating  as  a 

NVash  and  clean  it  nicely;  put  it  into  a  fish-kettle  with  a 
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handful  of  salt,  and  as  much  cold  water  as  will  cover  it ; 
it  on  the  side  of  the  fire,  take  off  the  scum  as  it  rises,  and  let 
it  boil  gently,  about  five  minutes  (according  to  its  sh^}  will 
be  iong^  enough,  unless  it  be  very  large.  Send  it  on  a 
iBBh-drainer  garnished  with  slices  of  Lemon  and  spngs  of 
curied  F^rdeVt  or  nicely  fried  Smdis  (Now  173),  or  Oysters 
(No.  183.) 

Obs, — Slicr.s  of  Lemon  are  a  universally  acceptable  gar- 
nish, with  either  fried  or  broiled  fish: — a  (ewSprir^s  of  crisp 
Parsleif  may  be  added,  if  you  wish  to  make  it  look  very 
smart;  and  Parsley,  or  Fennel  and  Butter,  are  excelieiMt 
sauces,  see  (No.  261),  and  (N<x  26a),  or  Chervil  saoce 
(No.  264),  Anchovy  (No.  270.) 

N.B.  Boiled  Soles  OTt  very  go  6d  warmed  yp  like  Eeb» 
Wipgy's  way  (No.  164),  or  covered  with  White  Sauce  (No. 
364),  (No.  2),  and  see  (No.  158). 

Soles,  ok  oth£r  Fish,  to  Fry. — (No.  145.) 

Soles  are  generally  to  be  procured  good  from  some  port  of 
the  coast,  as  some  are  going  out  of  season;  and  some  coming 
in,  both  at  the  same  time ;  agreatmany  arebroitB^htin  welf 
Ixkts,  alive,  that  are  caught  off  Dover,  and  Folkstone,  and 

some  are  brought  from  the  same  places  by  land  carriage; 
The  finest  Soles  are  caught  off  Plymouth,  near  the  Eddi stone, 
and  all  the  way  up  the  Channel,  and  to  Torbay ;  and  fre»> 
quently  weigh  eight  or  ten  poands  per  pair:  they  are  generally 
brought  by  water  to  Portsmouth,  and  thence  by  land ;  hi 
the  greatest  quantity  are  caught  off  Yarmonth  and  theKnole, 
and  ofi*  the  Forelands. 

Be  sure  they  are  quite  fresh,  or  the  cleverest  Gook  cannot 
make  them  either  look,  or  eat  welL 

An  Hour  before  you  intend  to  dress  ihem^  wash  them 
thoroughly,  and  wrap  them  in  ,a  dean  cloth,  to  make  them 
perfecUy  dry,— or  the  Bread  cnimbs  will  not  stick  to  them. 

Prepare  some  Breed  Crwnbs^*  by  rubbing  some  stale 
bread  through  a  Cullender;  or,  if  you  wish  the  Fish  to 


*  A  large  pair  of  Sole«  will  take  the  focrth  part  of  a  qunrtern  Loaf, 
which  now  costs  twn-pent^e  half|)enn3'.  Oatmrai.  is  a  good  Mlbstiiatt 
lor  Biead  Crumbs-'iiiid  cotu  cojMparaUveJi^  aaUiiJig  1 1 
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%ppear  rery  delicate  and  highly  finished,  through  a  Hair 
Sieve,  or  use  Biscuit  Powder. 

Beat  the  yolk  and  white  of  an  well  together,  on  a 
plate,  with  a  fork; — flour  your  fish  to  absorb  any  moisture 
that  may  remain,  and  wipe  it  oft  with  a  clean  cloth  dip 
them  in  the  egg  on  both  sides  all  over»  ot»  what  is  better,  egg 
diem  with  a  paste  brush ;  put  the  E!gg  on  in  an  eveir  degree 
o?er  the  whole  fish,  or  the  bread  crumbs  will  not  stick  to  it 
even — and  the  uneven  part  will  bum  to  the  pan. — Strew  the 
Bread  Crumbs  all  over  the  Fish,  so  that  they  cover  every 
part, — take  up  the  Fish  by  the  head,  and  shake  off  the  loose 
crumbs.    The  Fish  is  now  ready  for  the  Fiyingpan. 

Put  a  Quart  or  more  of  fresh  sweet  Olive  Oil,  or  Clarified 
Butter  (No,  259),  Dripping  (No.  83),  Laid,*  or  Clarified 
Dnppmgs  {No.  83) ;  be  sure  they  are  quite  sweet  and  per- 
fectly clean;  ^ihe  Pat  ought  <o  com'  the  Fish : J  whai  we 
here  order,  is  for  Soles  about  ten  inches  long, — if  larger,  cut 
them  into  pieces  the  proper  size  to  help  at  table  ;  this  will 
save  much  time  and  trouble  to  the  Carver, — when  you  send 
ihera  to  table,  lay  them  in  the  same  form  they  wern  before 
they  were  cut,  and  you  maj^  strew  a  little  curled  Parsley 
over  them :  they  are  much  easier  managed  in  the  Fryingpan, 
and  require  less. Fat;  fry  the  TTdek  part  a  few  minutes  be- 
fof€  you  put  in  the  Thin — you  can  by  tins  means  only  fry 
the  thick  part  enough,  without  frying  the  /Am  too  much. 
Very  Large  Soles  should  be  boiled  (No.  144),  or  fried  iu 
Filiets  (No.  147).    Soies  cut  iii  pieces,  crossways,  about  th% 
size  of  a  Smelty  make  a  very  pretty  gomiA,  for  stewed  Fish, 
and  boiled  Fish. 

the  fryingpan  over  a  sharp  and  clear  fire;  watch  it, 
riuin  it  with  an  Egg  slice,  and  wnen  it  boils,  f  i,  e.  when  it 
has  done  bubbling,  and  the  smoke  just  begins  to  rise  from 
the  surface,  put  in  the  Fish : — if  the  Fat  is  not  extrcmdy  hoi^ 
it  is  impossible  to  fry  Fish  of  a  good  colour,  or  to  keep  them 


•  The  l  A'i  will  da' Two  or  Thret  timeM,  if  rtraiDfed  through  a  hair 
sjeve,  and  put  by  ;  if  you  do  not  find  it  enough,  put  a  little  fresh  to  it. 
Eead  (No.  &3),  and  the  3d  Chapter  of  tbe  Rudiments  of  Cookery. 

t  This  requires  a  beat  of  upwards  of  600  degrees  of  FahreiUiQit's 
iikirmooieter — frying  is,  in  laci,  Boiling  in  Fat* 

k5 
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£nn  and  ch^pt  (read  the  3d  Cbapler  of  the  Radiinenta  of 

Coolsery.) 

Thebeit  way<o.<i«o»iotii  <^  heai.d^iheFat^  is  to  try  k 
"With  a  bit  of  bread  as  big  as  a  not :  if  it  is  quite  hot  enough, 

the  bread  will  brown  immediately.  Put  in  the  Fish,  and  it  will 
be  crisp  and  brown  on  the  side  next  the  fire,  in  about  four 
or  five  minntes ;  to  turn  ity  stick  a  iwo-pronged  fork  near 
the  head,  and  support  the  tail  with  a  fiah-siice^  and  fry  thi9 
other  side  nearly  the  same  length  of  time. 

Fry  One  Sole  at  a  time,  except  the  pan  is  very  laige»  and 
you  have  plenty  of  fat 

When  the  Fish  are  fried,  lay  them  on  a  soft  cloth  (o<ld 
table  cloths  are  best),  near  enough  the  fire  to  keep  them 
warm ;  turn  them  every  two  or  threa  minutes^  till  they  are 
quite  dry  on  both  sides — this,  common  Cooks  commoofy 
neglect.  It  will  take.tmi  or  fiftiten  minutes,  *  if  the  Fat  yof 
fried  them  in  was  not  hot  enough ;  when  it  is»  tbey  want 
very  little  drying.  When  Soles  are  fried,  they  will  keep  very 
ood  in  a  dry  place  for  three  or  four  days;  warm  them^  by 
anging  them  on  the  hooks  in  a  JJutr.h  oven,  letting  them  heat 
very  gradimliy^  by  putting  it  some  distance  from  the  fire  for 
eAout  twenty  minutes,  or  in  good  Gravy,  as  £els»  Wiooy'ft 
WAY,  (Nos.  164,  299,  337,  or  356,) 

Oi«.— There  are  several  general  rules  in  this  Receipt 
which  apply  to  all  Fried  Fish : — we  have  been  very  parti* 
cular  and  minute  in  our  directions;  for,  although  a  Fried 
Sole  is  so  frequent  and  favourite  a  dish,  it  is  very  seldom 
broi^bt  to  table  in  perfection*  f 


If  yoQ  are  in  baste,  lay  tha  Sola  on  a  elaaa  tofc  clotb,  cover  It 
lt»  and  gantly  press  it  upon  tbe  fish  to  sack  up  tiie  fat  fiom  its  suifaca* 
t  TJievery  indifferent  mainef  in  which  the  operation  of  frying  fish 
^sutuattyparfonn^d,  we  suppose,  piodoced  the  ioUawiag<Ji0iiil*«qiHi^ 

which  api  eared  in  The  Morning  Chrcmcte:— 

Tiie  King's  Bench  Reports  have  cookM  up  an  odd  diih. 
Ad  action  for  damages,  Fry  versus  Fish* 
But  surr^if  for  darriH^es  notion  could  lie,  • 
It  certainly  must  have  been  Fish  against  FryJ^ 
The  author  of  the  CooA^n  Cookery ,  8vo.  page  110,  docs  not  seem  t* 
tkiuk  this  fish  can  be  too  fresh  ;  for  he  commences  liis  disectiwis  witb^ 
jflf  ym  can,  get  a  Cod  Jwt  out  of  Uie  Sea^'^  ikc„ 


Digitized  by  Google 


FISH* 


308 


Soles  to  Stew.— (^o.  146,)  ? 

Tb^  are  half  fried,  and  then  done  the  same  as  £els» 

See  (No.  164.) 

FilUU.of  Soles,  Brawn  or  Wbiie.—(Jio.  147.) 

TAe  off  4he  Fillefs  very  nicely,  trin  them  neatly,  and 

press  them  dry  between  a  suit  cloth;  Egg,  Crumb,  and  Fry 
theni,  &c.  as  directed  in  (No.  145),  or  boil  them,  and  serve 
.them  with  (No.  364),  (No.  2.) 

N.  B.  This  is  one  of  the  best  ways  of  dressing  very  large 
Soles.  See  also  (No.  164.) 

.  ,  iSAoie— (No.  148.) 

Is  very  good  when  in  good. season,  'but  no  fish  so  bad 

when  it  is  otherwise  :  those  persons  that  hkc  it  firm  and 
dry,  should  have  it  crimped  j  but  those  thsW:  like  it  tender, 
should  have  it  plain,  and  eat  it  not  earlier  than  the  second 
day,  and  if  cold  weather,  three  or  four  days  old  it  is  better : 
it  caniiot  be  ke^t  too  lon^,  if  perfectly  sweet.  Young  Skate 
eats  Texy  fine^  cnmped  and  fried,  see  (No.  154.) 

Gn2£o&&HNo*149.) 

Wash  and  clean  the  hsh,  and  rub  a  little  salt  in  the  inside 
of  it :  (if  the  weather  is  very  cold,  a  large  cod  is  the  better 
for  being  kept  a  day) :  put  plenty  of  water  in  your  fish 
kettle,  so  that  the  fish  may  be  well  covered ;  put  in  a  large 
bandful  of  salt :  and  when  it  is  dissolved,  put  in  your  fish; 
a  very  small  fish  will  require  from  fifteen  to  tweuty  minutes^ 
after  the  water  boils, — a  large  one  about  half  an  hour ;  drain 
it  on  the  fish  plate  ;  disli  it  with  a  garnish  of  the  Roe,  Liver, 
Chitterlings,  &c. ;  or  large  native  Oysters,  fried  a  light 
brown,  see  (iNo.  183*),  or  Smelts  (No.  173),  Whitings 
(No.  153),  the  tail*  of  the  Cod  cut  in  slices  or  bits,  the  size 


*  The  TAIL  is  so  modi  thinner  than  tbfe  thick  part  of  the  body,  that,  II 
boiled  loaetiier,  the  former  will  be  boiled  too  much— before  the  latter 
Is  done  enough — therefore  it  should  be  dres.^ed  sepnrnte,  and  the  best 
way  of  cooking  it  is  to  fry  it  in  Slices  or  Fillets;  see  (No.  151.) 

^*  Cod  ere nerally  comes  into  o^ood  sensoii  in  October,  when,  if  the 
weather  is  col4  It  eat»  as  liue  as  at  aoj  time  in  Uie^ear;  towards  tite 


Digitized  by 


204  FISH. 

and  shape  of  Oysters— or  tpbt  it — ^and  fry  it.  Soalloped 
C^re  (No.  18:^),  O^^r  Sauce  (No.  278).  Slices  of 
Cod  cut  about  half  an  inch  thick,  and  fbisd  as  Soks^  (No. 

1 45,)  are  very  nice. 

Mem. — Tlie  Sounds, — ^the  jelly  parts  about  the  Jowl,— 
the  Palate, — and  the  'lon^ue,  are  esteemed  exqaisites  by 
piscivorous  Epicures— vrhose  longing  Eyes  will  keep  a  sharp 
look-out  for  a  share  of  their  &vounte  Bonne  Bouche  :'*— 
the  Carver*s  reputation  depends  much  on  his  equitable  dis* 
tribution  of  ihem. 

.     Salt  Fish  Boiled.— {Ho.  150.) 

Salted  Fish  requires  Soakinq^  according  to  the  time  it  has 
been  in  Salt; — ^trust  not  to  those  you  buy  it  of,  but  taste  a 
bit  of  one  of  the  flakes ;  that  which  is  hard  and  dry,  re- 
qinres  two  nights  soaking,  changing  the  water  two  or  three 
tioie^;  the  intermediate  day^  lay  it  on  a  stone  floor; — for 

latter  entTof  Jaouan*,  and  February,  aod  part  of  March,  tbey  nrp  mostly 
poor;  but  the  luiter  end  of  March,  April,  and  May,  tbey  are  generally 
particularly  fine,  having  shot  their  spuwu,  they  come  in  fine  order.  lYie 
Vogger-hank  Coti  are  the  most  esteemed,  as  they  grpnernlly  cut  in 
large  fine  flakes ;  the  north  country  Cod,  which  are  ca tight  uU  the  Ork- 
ney Islest  are  generally  teiy  «tringy,  or  what  is  commonly  called 
waolly,  and  sen  at  a  very  inferior  price,  but  are  caught  in  much  greater 
abundance  than  the  Dc^g^^er  Cod.  The  Cod  are  aU  caught  with  hook 
and  broug:ht  alive  in  well-boats  to  the  London  markets.  The  Cod 
cured  on  the  Dogger- Bank  is  remarkably  fine,  and  seldom  cured  aboia 
two  or  three  weeks  before  brought  to  market;  the  Barrel  Cod  iscom> 
moDly  cured  OH  the  cmst  of  Scotland  and  Yorkshire.  There  is  a  great 
deal  of  inferior  cureil  salt  fish  brought  f  am  Newfoundland  and  Iceland, 

'*  The  Skull  cf  a  Dog^^er-Bauk  Cod  is  one  of  tlio«p  conrfitenntions 
of  tit  bits,  which  some  epicures  are  fond  of  either  baked  or  hoiied  :  it 
is  composted  of  lots  of  pretty  playthings  or  such  finery,  but  will  not  do 
for  those  who  want  a  good  ineal:  it  may  be  bought  for  about  is.  — 
either  boil  it  whole,  or  cut  it  into  pieces— flour  and  dry  tuem,  and  then 
egg  and  crumby  and  by  them,  or  stew  it  (No.  16S.) 

The  TAIL  of  a  Cod  cut  in  fillets,  or  slices,  and  fried,  mBkn  a  good 
disb,  and  geaerally  to  be  bought  at  a  very  reasonable  rate ff  boiled,  it 
Is  soft  and  watery.  Tke  Sintii  and  Tail  of  a  Cod  IsafaTourite  and  ex« 
eel  lent  Scotch  dish,  stewed,  and  served  up  with  Anchoty  or  Qfiter 
Sauce,  w  ith  the  liqtjor  it  is  hoiied  in,  in  a  Tureen. 

**  Ling  is  brought  to  the  London  mark  et  in  tlie Same  msmisr  as  Cod. 
hut  is  very  infejrior  to  it,  either  fresh  or  salt.'' 
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Barrelled  Cod^  less  time  will  do ;  and  (ot  the  best  Dogged 
Bank  Split  FiA^  which  has  not  been  more  than  a  fortnight 
or  three  weeksi  in  salt,  srill  less  will  be  needful* 

l^ut  it  into  plenty  of  cold  water,  and  let  it  simmer  very  gently 
till  it  is  enough — if  ihe  water  boils,  the  Fish  will  be  toucrh 
and  ihn  adv.*  For  sauce,  see  (No,  267),  and  to  ho'\\ 
Ked  Beetroot  (No.  127),  Parsnips  (No.  128),  Carrote  (No, 
129).  Garnish  ^alt  Fish  with  the  yolks  of  ^gs,  cut  into 
quarters. 

Obs. — Our  &vouri(e  vegetable  aocompaniment  is  a  dnh  of 

equal  parts  of  Red  Beetroot  and  Parsnips, 

N.  B.  Salted  Fish  differs  in  Qmliiy  quite  as  much  as 
it  does  iH  Price*  ' 

Slices  of  Cod  BoileoL — (No.  151.) 

Hcdf  an  Hour  before  you  dress  (hem^  put  them  imlo  cold 
spring  water  with  some  salt  in  it. 

Lay  them  at  the  bottom  of  a  fish-kettle,  with  as  much  cold 

spnng  water  as  will  cover  them,  and  some  salt ;  set  it  on 
a  quick  fire,  and  when  it  boils,  skim  it,  and  set  it  on 'one 
side  of  the  fire  to  bcnl  very  gently,  for  about  ten  minutes, 
according  to  its  size  and  thickness.  Garnish  with  scraped 
Horseradish,  slices  of  Lemon,  and  a  slice  of  the  Liver  on 
one  side,  and  Chitterling  on  the  other*  Oyster  Sauce  (No* 
278),  and  Plain  Batter. 

06,?. — -Slices  of  Cod  (especially  the  Tail,  split,)  are 
VERY  GOOD,  FniBDlike  Soles  (No.  145),  or  stewed  ia  Gravy 
like  Eels  (No.  164),  or  (No.  3b4,  No*  2.} 

♦ 

Fresh  Sturgeon.— (^o.  152.) 

The  best  mode  of  dressing  this,  is  to  have  it  cut  m  thin 
slices  like  Veal  Cutlets,  and  broiled,  and  rubbed  over  with 

*  **  In  the  sea-port  towns  of  the  New  Eoglaad  States  in  North  Ame* 
ifca,  it  b«s  been  a  cu5?toiD»  time  immemorial,  amo^ig  people  of  fashion, 
to  dioe  one  day  is  the  weelc  (Saturday)  oo  Salt  and  a  1od|; 

habit  of  prepHTing^  the  snme  dish  has,  as  might  have  been  expected,  led 
1o  very  considerable  improvements  in  the  art  of  cooking  it.  I  have 
often  heard  foreigners  declare,  that  they  nev er  tasted  Salt  Fish  dressed 
in  such  perfection  ;  the  secret  of  Cooking  it,  is  to  keep  it  for  several 
liours  iu  water  that  is  fust  .scalding  hoty  but  v^liich  is  never  made  ftctnaUj 
10  boil.^^ — Count  KuMrouD's  10th  K^^^  p.  18, 
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a  bit  of  Butter  and  a  little  Pepper,  and  served  very 
hot,  and  eaten  with  a  squeeze  of  Lemon  Juice.  Great  care, 
however,  must  be  taken  to  cut  ofl  the  skin  before  it  isbroiledt 
as  the  oil  in  the  akin,  if  burnt,  imparts  a  disgusting  flavour 
to  the  fish.  The  flesh  is  very  &ie,  and  comes  nearer  to  Veal^ 
perhaps,  than  even  Turde. 

Sturgeon  is  fieouontly  plentiful  and  reasonable  in  the 
London  simps.  We  prefer  this  mode  of  dressing  it  to  the 
more  savoury  one  of  stewing  it  in  rich  gravy,  like  Carp*  &C» 
which  overpowers  the  pecuhar  flavour  of  tlie  fish. 

Whitings  fried.— (No.  153.) 

Skin* them,  preserve  the  Liver,  see  (No»  228), and  fasten 
dieir  Tails  to  their  Mouths;  dip  them  in  egg,  then  in  bread 
crumbs,  and  fry  them  in'  hot  hrd,  read  (No.  145) ; — or 
split  them,  and  fiy  thtem  Hke  fillets  of  Soles  (No.  147). 

A  three  quart  stewpan,  half  full  of  fat,  is  the  best  utensil 
to  fry  Whitings.  They  will  be  done  enough  in  about  five 
minutes — but  it  will  sometimes  require  a  quarter  of  an  hour 
to  drain  the  fat  from  them  and  dry  them  (if  the  fat  you  put 
them  into  was,  not  hot  enough)  ^  turning  them  now  and  then 
with  a  Fish  Slice. 

Obs. — When  Whitings  are  scarce,  the  Fishmongers  can 
iflcin  and  truss  young  Codlings,  so  that  you  can  hardly  tell 
^4he  difference,  except  that  a  Codling  wears  a  Beard,  and  a 
Whiting  does  not this  distinguishing  mark  is  sometimes 
ctit  ofi* ;  however,  if  you  turn  up  his  Jowl,  you  may  see  the 
mark  where  the  Beard  was,  and  thus  discover,  whether  He 
be  a  Real  Whiting, —  or  a  SfuivedCadHng* 

Skate  Fned^(No.\54.) 

After  you  hai^  cleaned  the  fish,  divide  it  into  fillets,  dry 

them  on  a  clean  cloth ;  beat  the  yolk  and  white  of  an  egg 
thoroughly  together,  dip  the  fish  in  this,  and  then  in  fine 
bread  crumbs ;  fry  it  in  hot  lard  or  drippings  till  it  5s  of  a 
jdeiicate  brown  colour;  lay  it  on  a  hair  sieve  to  drain ;  gar- 
nish with  Crisp  Parsley  (No.  318)-— and  some  like  Caper 
&uce»  with  an  Anchovy  in  it 

*  Tbe  French  do  not  flay  them^bat  split  them-^dip  tbem  iaIleVV 
fty  then  ID  iwtdrippiog. 
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Plaice  or  flounders  Fried^  or  BoUed.^ijJAom  155«) 

Floanden  are  perhaps  the  most  diflScnlt  fish  to  fry  very 
Dicely.  Clean  them  well,  flour  them,  and  wipe  them  with 
a  dry  cloth  to  absorb  all  the  woter  from  them ;  flour  or  egg 
and  bread  crumb  them,  &c.  as  directed  in  (No.  145). 

To  Boil  Floundkhs. 

Wash  and  ctean  them  well»  cut  the  black  sid^  of  them  the 
same  as  you  do  Turbot,  then  put  them  into  a  fish-kettle,  with 

plenty  ot'cold  water  and  a  handful  of  salt ;  when  they  come 
to  a  boil,  scum  them  clean,  and  let  them  stand  by  the  side  of 
the  fire  for  hve  minutes,  and  ihey  are  ready. 

06^.— Eateu  with  plain  melted  butter  and  a  little  salt,  you 
have  the  aweet  debcate  flavour  of  the  Floundei^which  is 
ovei|M}wered  by  any  auice* 

Water  Soucfcy*— (No.  166.) 

Is  made  widi  Flouiidcrs,  Whitings,  Gudgeons,  or  Eels. 
These  must  be  quite  J'resh,  and  very  nicely  ckaned;  fof 
what  they  are  hoiied  in,  is  the  sauce  for  them.  • 

Wash,  gut,  and  trim  your  Fish,  cut  them  into  hamisome 
pieces,  and  put  them  into  a  stewpan  with  just  as  much  water 
as  will  cover  them,  with  some  pjarsley,  or  parsley  root^ 
sliced,  an  onion  minced  fine,  and  a  little  pepper  and  salt :  (to 
this  some  Cooks  add  some  scraped  Horseradush  and  a  Bay 
leaf  i)  skim  it  carefully  when  it  boils  ;  when  your  fish  is 
done  enough  {which  it  will  be  in  a  few  minutesji,  send  it  up 
m  a  deep  dish,  lined  with  bread  sippets,  and  some  slices  of 
bread  and  butter  on  a  plate. 

Obi. — Some  Cooks  thicken  the  liquor  the  Fish  has  been 
•tewing  in  with  flour  and  butter,  and  flavour  it  with  white 
wine,  Lemon  juice,  Essence  of  Auchovy,  and  Catsup— and 
hoil  down  two  or  three  Flounders,  &c.  to  make  a  fish  broth, 
to  boil  the  other  fish  iu,  observing,  that  the  Broth  cannot  be 
good,  unless  the  Fish  are  boiled  too  much. 


*  One  of  my  Culioary  Counsellors  says,  the  beading  Qf  this  Receipt 
Aooldbe,    Haw  ra  dress  a  good  dith  of  FM  wfttVe  ike  Chtk  u  layr 
If  the  anlclas  ai»  reodyy  twelve  miautes  will  do  it,  with  verjr 
bibttauUaor expense.  Fof  fkhar stawsd  Fiib,tea  (No.l«4.) 
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Haddock  Bwied.—(lJo.  157.) 

Wash  it  wen,  and  put  it  on  to  boil,  as  directed  in  (No.l49); 
a  Haddock  of  three  pounds  will  lake  about  ten  minutes  afiar 

the  kettle  boils. 

Haddocks  salted  a  day  or  two,  are  eaten  with  e^  sauce, 
or  cut  in  fillets,  and  fried.  Or,  if  small,  very  well  broiled,  or 
baked,  wiih  a  pudding  in  their  bellyi  and  some  good  gravy. 

0&f.---A  Piscivorous  Epicure  protests  that  ^^HaddodLk 
the  poorest  fish  that  swims,  and  has  neither  the  deUcacy  of 
4be  Whitings  nor  the  juiciness  of  the  CkKL*' 

Findkorn  Haddock.— ("So.  157.*) 

Let  the  Fish  be  well  cleaned  and  laid  in  Salt  for  two  hours, 
let  the  water  drain  from  them,  and  then  wet  ihem  with  the 
PyroUyneous  mid, — ^they  may  be  split  or  not, —  they  are 
then  to  be  hung  in  a  dry  situation  for  a  day  or  two,  or  a  • 
week  or  two,  if  you  please;  when  broiled,  they  have  all  the 
*  flavour  of  the  tindkarn  Haddock^  and  wiU  keep  sweet  for  a 
long  time. 

*f  he  Pyroligneous  acid,  applied  in  the  same  way  to  Beef  or 
Mutton,  gives  the  fine  smoke  flavour,  and  may  be  kept  for  a 
considerable  length  of  time. 

Scotch  way  of  dressing  Haddocks, — A  Haddock  is  quite 
like  a  different  fish  in  London  and  in  Edinbuigh^  which 
arises  chiefly  from  the  manner  in  which  they  are  treated : 
a  Haddock  should  never  appear  at  table  with  its  h^ad  and 
skin  on.  For  boiling^  they  are  all  the  better  for  lyin^  a 
night  Hi  salt;  of  course  they  do  not  take  so  long  to  kjil' with- 
out the  skin,  and  req^iire  to  be  well  skimmed  to  preserve  the 
colour.—  After  lying  in  salt  for  a  night,  if  you  hang  them  up 
for  a  day  or  two,  they  are  very  good  broiled  and  served  with 
cold  butter*  For  frying,  they  should  he  split  and  boned 
very  carefully,  and  divided  into  convenient  pieces,  if  too 
large  to  halve  merely ;  egg  and  crumb  them,  and  fry  in  a 
good  deal  of  lard ;  they  resemble  soles  when  dressed  in  this 
manner.  There  is  another  very  delicate  mode  of  dressing 
them ;  vou  split  the  fish,  rub  it  well  with  butter,  and  do  it 
before  the  iire  in  the  DutchFOven. 
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Ta  stew  Qnts  Sktdl,  Soleg,  Carp,  TttnU,  Perdh  Ed^ 
or  j%NUMfar.^(No.  158.)--S€6  a/jo  (No.  164.) 

When  the  Fish  lias  been  properly  washed,  lay  it  in  a  stew- 
pan,  with  half  a  pint  of  Claret  or  Fort  wine,  and  a  quart  of 
good  gravy  (No.  329 a  large  onion,  a  dozen  berries  of 
black  pepper,  the  same  of  allspice,  and  a  few  cloves,  or  a  bit 
of  mace  %  cover  the  fish-ketile  close,  and  let  it  stew  gently 
for  len  or  tsventy  minutes,  accordins:  to  the  thickness  of  the 
fish  :  take  the  fish  up,  lay  it  on  a  hot  dish,  cover  it  up,  arul 
thicken  the  liquor  it  was  stewed  in  with  a  little  flour,  and  sea- 
son it  with  Pepper,  Salt,  Essence  of  Anchovy,  Mushroom 
Gatsop,  and  a  little  Chili  Vinegar;  when  it  has  boiled  ten 
minitfffl,  strain  it  through  a  tammis,  and  pour  it  over  the  fish : 
if  there  is  more  sauce  than  the  dish  will  hold,  send  the  rest 
up  in  a  boat 

.  The  River  Trout  comes  into  season  in  April,  and  continues 
till  July  ;  it  is  a  delicious  fish;  those  caught  near  Ujtbridg^ 
come  to  town  quite  alive. 

The  Eels  and  PercA,  from  the  same  water,  are  very  fine. 

06f.«^Tbe8e  fish  are  very  nice  plain  boiled,  with  (No. 
261,)  or  (No.  264,)  for  sauce;  some  Cooks  dredge  them  with 
flour,  and  fry  them  a  light  brown  before  they  put  them  on  to 
stew, — ^and  stufi'  them  wiili  (No.  374,}  or  some  of  the  stuff- 
ings foUowing. 

To  Dress  them  Maigre. 

Put  the  Fish  into  a  stewpan,  with  a  large  Onion,  fcur 
Cbvea,  fifteen  berries  of  Allspice,  and  the  same  black  pep* 
per — just  cover  them  vrith  boiling  water,  set  it  where 

they  will  simmer  gently  for  ten  or  twenty  minutes,  accord- 
ing to  the  size  of  the  Fish;  strain  off  the  Hquor  in  another 
stewpan,  leaving  the  Fish  to  keep  warm  till  the  Sauce  is 
ready. 

Rub  together  on  a  plate  as  much  flour  and  butter  as  will 
make  the  Sauce  as  thick  as  a  double  Cream.  Each  Pitit  of 
Sauce  season  with  a  glass  of  Wine,  half  as  much  Mushroom 
Catsup,  a  tea-spoonful  of  Essence  of  Anchovy,  and  a  few 

grains  of  Cayenne ;  let  it  boil  a  few  minutes,  put  the  Fish  on 
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a  deep  dish,  strain  the  Gravy  over  it ;  garnish  it  with  Sippets 
of  Bread  toasted  or  fried  (No.  319.) 

N.B.  The  Editor  has  paid  partic\ilar  attention  to  the  above 
Receipt — and  also  to  (No.  224,)  which  CaiholicSf  and  tho9$ 
whm  Religious  tenets  do  not  allow  tkem  to  eaiMeat  on  Maigte 
DaySf  will  find  a  Tery  satis&ctory  substitute  for  the  Jm 
Gravy  Soup  (No.  200*) 

.  For  Sauce  fur  Maigre Dishes,  see  (Nos.  225, 305,  and 
364,  No.  2.) 

Obs. — Mushroom  Catsup  (No.  439,)  and  Onions  (No.  402,) 
supply  the  place  of  Meat  better  than  any  thing  ;  if  you  have 
pot  these.  Wine — Spice  (No.  457,)^4juny  Powder  (Ra 
455,)  Aromatic  Koots  and  Herbs,— Anchovy  and  Soy,— or 
Ouster  Catsup  (No.  441,)  variously  combined,  and  thickened 
with  flour  aud  bultei',  are  cauveaieiU  subbUlutes. 

Matore  Fish  Pies. 

Salt  Fish  Pie. — The  thickest  part  must  be  chosen,  and  put 
in  cold  water  to  soak  the  night  before  wanted;  then  boil  it 
well,  take  it  up,  take  away  the  bones  and  skin,  and  if  it  is 
good  fish  it  will  be  in  fine  layers;  set  it  on  a  fish-drainer  to 

get  cold;  in  the  mean  time  boil  four' e^^s  hard,  peel  and 
slice  them  very  thin,  the  same  quaniity  of  onion  sliced  thin, 
line  the  bottom  of  a  Pie  dish  with  Fish  forcemeat,  (Na' 
383,)  or  a  layer  of  potatoes  sliced  thin, — then  a  layer  of 
onions,  then  of  fish,  and  of  eggs,  and  so  on  till  the  msh  is 
full ;  season  each  layer  with  a  little  popper,  then  mix  a  tea-  * 
spoonful  of  made  mustard,  the  same  of  Essence  of  Anehovy, 
a  little  Mushroom  Catsup  in  a  gill  of  water,  put  it  in  the  diar, 
then  put  on  the  top  an  ounce  of  fresh  butter  broke  ia  bus, 
cover  it  with  puti  paste,  and  bake  it  one  hour. 

Fresh  Cod  may  be  done  in  the  same  way,  by  addinga litde 
salt. 

AH  Fish  for  making  PieSi  whether  Soles,  FloondefSi 
Herrings,  Salmon,  Lobster,  Eels,  Trout,  Tench,  &c.  should 

be  dressed  first ;  this  is  tJtc  most  Economical  way  for  Cathohc 
families,  as  wliat  is  boiled  one  day,  will  make  e^celleat  Pies, 
or  Patties  tiie  next. 

If  you  intend  it  for  Pies,  take  the  skin  ofi,  and  the  bones 
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fay  your  SalmoD,  Soles,  Turbot,  or  Cod-fish  in  fajen^ 
and  season  each  layer  with  equal  quantttiea  of  p^er,  all- 
spice, mace,  and  salt,  till  the  dish  is  full, — save  a  little  of  the 

liquor  that  the  fish  was  boiled  in,  set  it  on  the  fire  with  the 
bones  and  skin  of  the  fish  ;  buii  it  a  quarter  of  an  hour,  then 
strain  it  through  a  sieve,  let  it  settle,  and  pour  it  in  the  dish, 
cover  it  with  puff  paste,  bake  it  about  an  hour  and  a  quarter* 
Shrimps,  prawns,  or  oysters  added,  will  improve  the  above; 
if  for  Patties,  they  must  be  cut  m  small  pieces,  and  dressed 
in  a  Beshamell  sauce,  (No.  364.) 

Cod  Sounds  for  a  pie  should  be  soaked  at  least  twenty- 
four  hours,  then  well  washed,  and  put  on  a  cloth  to  dry, — 
put  in  a  stewpan  two  ounces  of  fresh  butter,  with  four  ounces 
of  sliced  onions,  fry  them  of  a  nice  brown,  then  put  in  a 
small  table-spoonful  of  flour,  and  add  half  a  pint  of  belling 
crater ;  when  smooth,  put  in  about  ten  Cod-sounds,  and  sea* 
son  them  with  a  little  pepper,  a  glass  of  white  wine,  a  tea* 
spoonful  of  Essence  of  Anchovy,  the  juice  of  half  a  lemon; 
sur  it  well  together,  put  it  in  a  pie-dish,  cover  it  with  paste, 
and  bake  it  one  hour. 

*  Pifdif  Roaclh  Dace,  Chigeona,      IKed.— (No.  159.) 

Wash  the  Fish  well, — wipe  them  on  a  dry  cloth, — flour 
them  lightly  all  over,  and  fry  them  ten  minutes,  see  (No. 
145,)  in  hot  lard  or  drippings  ;  lay  them  on  a  hair  sieve  to 
diain ;  send  them  up  on  a  hot  dish,  garnished  with  sprigs  of 
green  parsley.   Anchovy  sauce  (No.  270,)  and  (No.  433.)' 

Perch  BoUe(L^{tio.  160.) 

Clean  them  carefully,  and  put  (hem  in  a  fish-kettle,  with 

^  much  cold  spring  water  as  will  cover  them,  wiih  a  handful 
of  salt;  set  them  on  a  quick  fire  till  they  boil;  when  tliey 
boil,  set  them  on  one  side  to  boil  gently  for  about  ten  minutes, 
according  to  their  size. 

Salmon^  Herringsy  Sprats^  Mackerel,  Pickled. 

(No.  161.) 

Cut  the  Fidi  into  proper  pieces,  do  not  take  off  the  scales 
"Hoake  a  brine  strong  enough  to  bear  an  Egg,  in  which  boil 

the  Rsh— it  must  be  boiled  in  only  just  liquor  enough  to 
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cover  it — do  not  overboil  it.  When  the  fish  is  boiled,  ky  it 
slantingly  to  drain  oif  all  the  liquor — when  cold,  pack  it  close 
in  the  kits,  and  fill  them  up  with  equal  parts  of  the  liquor  the 
Salmon  was  boiled  in  (having  fint  well  skimmed  it,)  and  best 
Vine^r  (No.  24) ;  let  them  rest  for  aday,  fill  up  again,  strik* 
insf  the  sides  of  the  kit  with  a  Cooper's  Adze,  until  the  kit 
will  receive  no  mort — then  head  them  down  as  close  as 
possible. 

06*. — This  is  in  the  finest  condition  whea  fresh.  Salmon 
ia  most  plentiful  about  Midsummer ;  the  season  for  it,  is  from 
February  to  September.  Some  sprigs  of fresh  gathered  yjoung 
Fennel— are  the  accompaniments. 

N.B.  The  three  inaispcnsahle  marks  of  the  ^odnessof 
Piclied  Salmon,  are,  1st, — The  brisfhtness  of  the  scales,  and 
their  sticking  fast  to  the  skin  ;  ?dlv,  The  firmness  of  the  flesh  ; 
and  thirdly,  its  fine  pale  red  rose  colour  : — ^without  these  it  is 
not  fit  to  eat,  and  was  either  stale  before  it  was  pickled,  or 
has  been  kept  too  long  afler. 

The  above  was  given  us  as  the  actual  practice  of  those  who 
pickle  it  for  the  London  market. 

N.B.  Pickled  FalmoUy  warmed  by  steamj  or  in  its  pickle 
liquor,  is  a  favourite  dish  at  Newcasde. 

Salmon*  Soiled.— (^o.  162.) 
Put  on  a  fish-kettle,  with  spring  water  enough  to  we)l  cover 


*  SALMf>¥.  The  earliest  that  comes  in  smsoo  to  the  London  mar- 
ket, b  brouirbt  from  the  Severn,  and  beirins  to  come  into  season  the  he- 
^iwT]inji;of  Noviiiuber,  but  very  few  so  early,  pertiaps  not  above  one  in 
,  as  many  of  them  will  not  .shoot  Iheir  spawn  till  JaiiaHrj,  or  aftt?r, 
and  [hen  continue  in  season  till  Octuber,  when  they  be^iii  to  get  very 
tiiinaud  poor.  Thepriiiei^iul  supply  of  salmon  is  from  different  parts  of 
SotfttaDd,  packed  Ui  Ice^  asd  brought  by  water :  if  the  vess^  hare  s  fair 
windy  they  will  be  ia  London  in  three  days  ;  bnt  it  lireqoenlly  bappede 
that  they  aie  at  sea  perhaps  a  I6rtnight,  when  the  gieater  imrt  of  tlie 
Mils  perished,  and  has,  for  a  year  or  two  past,  sold  as  low  as  two* 
pence  per  pound,  and  up  to  as  much  as  eighteen  pence  per  pound  at  the 
snme  time,  owing  to  its  different  degrees  of  goodiiess.  This  acooonts 
for  the  very  low  prices  at  which  the  itinerant  fishmonger!,  cry  their 

delinnfe  Salmon/'  *•  dainty  fresh  Salmon,^' e^ii  Live  Cod,'*  "New 
Mac^arei,"  d^c  <Xec 
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tiie  Salmon  you  are  going  to  dress,  or  the  Salmon  will  neither 
look  nor  ta^^te  ^vell  :  (boil  the  Liver  in  a  separate  saucepan.) 
When  the  water  boils,  put  in  a  handful  of  salt,  take  oti  the 
scum  as  soon  as  it  rises,  hare  the  fish  well  washed^  put  it 
and  if  it  is  thick,  ]et  it  boil  very  i^ently,  Salmon  requires  al-* 
most  as  much  boiling  as  Meat,  aTOUt  a  quarter  of  an  hour  to 
apowidof  fish  ;  but  practice  only  can  perfect  the  Cook  in 
dressing  Salmon; — a  quarter  of  a  Salmon  will  take  almost  as 
long  boilincrcp.?  half  a  one:  you  must  cousider  the  Thichnes$ — 
not  the  JVeight — ten  pounds  of  fine  full-grown  Salmon  will 
be  done  in  an  hour  and  a  quarter.    Lobster  Sauce  (No.  284.) 

OAi,— »The  thinnest  part  of  the  Fish,  is  the  (attest,  and  if 
you  have  a    Orand  Gtmrmand**  at  table^  ask  him  if  he  is , 
for  duck  or  Thin. 

The  Thames  Salmryn  is  preferred  in  the  London  Market, 
and  some  Epicures  pretend  to  be  able  to  distinccuish  by  the, 
taste,  in  which  reach  of  the  River  it  was  cangbt !  ! ! 

N.  B.  If  you  have  any  left,  put  it  into  a  pie-dish,  and  cover 
it  with  an  equal  portion  of  Vinegar  and  Pump*water,  and  a 
little  salt;  it  will  be  ready  in  three  days. 

Fresh  Sabnon  Broiled.— (Jio.  163.) 

Clean  the  Salmon  well,  and  cut  it  into  slices  about  an  inc!i 
and  a  lialf  thick ;  dry  it  thorou2:hly  in  a  cleaif  cloih,  rub  it 
over  with  sweet  oil,  or  thick  melted  butter,  and  sprinkle  a 
liHle  salt  over  it ;  put  your  gridiron  over  a  clear  fire,  at  some 
distance;  when  it  is  hot,  wipe  it  clean,  rub  it  with  sweet  oil 
Of  lard ;  lay  the  salmon  on,  and  when  it  is  done  on  one  side, 
tara  it  gently  and  broil  the  other.   Anchovy  sauce,  tec. 

Objs, — An  oven  does  diem  best. 


**  8atm0m  CMlts,  or  Salmon  Peel,  m  tbe  small  SBlmon  wfiicb  eome 
fte  aboat  five  or  six  pounds  to  ten  pounds,  are  very  good  fish,  and 
ntke  hanlNnie  dishes  offish,  sent  to  table  crooked  in  the  form  of  an  5/  , 
Berwick  Trent  are  a  dbtinct  fisli  from  tlie  gwiltff,  and  m  caught 

in  tbe  Ri?er  Tweed,  and  dressed  in  tbe  same  manner  as  the  gvrWX, 
Calvered  Salmon  is  tbe  salmon  caught  in  tbe  Thames,  and  cut  into 

slice?  alive;  and  some  few  salmon  ore  brniio:ht  from  Oxford  to  London 
aiive,  and  cut.    A  few  slices  make  n  bandsome,  genteel  dish,  but  14 

^Qsraily  very  expensive;  iometimes  ISs,  fer^^ouod.^ 
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Soles  or  iiaZs,*  Sfc.  Src.  stewed  WiGGY's  way, 

(No.  104.) 

TU&e  two  pounds  of  fine  silver  f  Eeb ; — ^the  best  are  tbose 
that  are  rather  more  than  a  half-crown  piece  in  circum- 
ference, quite  fresh,  full  of  life,  and  '*  as  brisk  as  an  Eel;^' 
sucK  as  have  been  kept  out  of  water  till  they  can  scarce  stir, 
are  good  for  nothiDs;.  Gut  them,  rub  them  with  salt  till  tk 
slime  IS  cleaned  from  them,  wash  them  in  several  dififempl 
waterSi  and  divide  them  into  pieces  about  four  inchea  lopi^ 

Some  Cooks,  after  skinning  them,  dredge  them  with  a 
little  flour,  wipe  them  dry,  and  then  vsj^^  and  crumb  them, 
and  fry  them  m  drippings  till  they  are  brown,  and  lay  them 
to  dry  on  a  hair  sieve. 

Have  ready  a  quart  of  good  Beef  Gravy  (No.  329) ;  it  matt 
be  cold  when  you  put  the  Eels  into  it;  set  them  on  a  dov 
fire  to  simmer  very  gently  for  about  a  quarter  of  an  lioin^ 
aocordiug  to  the  size  of  the  eels ;— watch  them  that  they  are 
not  done  too  much  ; — t^kc  them  carefully  out  of  the  stewpan 
with  a  hsh  slice,  so  as  not  to  tear  their  coats,  and  lay  them 
on  a  dish  about  two  inches  deep. 

Or,  if  far  Maigre  Days^  when  you  have  skinned  your 
Eels,  throw  the  skins  into  salt  and  water,  wash  them  weUf 
and  then  {>ut  them  into  a  stewpan  with  a  quart  of  water,  two 
onions,  with  two  cloves  stuck  in  each,  and  one  blade  of 
mace :  let  it  boil  twenty  minutes,  and  strain  it  through  a 
sieve  in  a  basin. 

Make  the  Sauce  about  as  thick  as  cream,  by  mixing  a  httle 
flour  with  it ;  put  in  also  two  table-spoonsful  of  Port  wine, 
and  one  of  Mushroom  Catsup,  or  Cavice ;  stir  it  into  Uie 
sauce  by  degrees,  give  it  a  boil,  and  strain  it  to  the  fib 
through  a  sieve. 

N.  B.  If  Mushroom  Sauce  (Nos.  225,  305,  or  333),  or 


*  SmaU  Fish  and  Fillets  of  Wblting,  Turbots,  Brills,  *irc.  and  slices 
of  Cod«  or  the  head  or  tail  of  it,  are  exoellent,  dreised  tbe  same  way. 

t  Tile  Yeihw  Belt  taste  muddy:  ike  FFhiteneu  of  the  belly  of  the 
Asb,  it  not  tbe  only  mark  to  know  tbe  best ;  tbe  Hgbt  coloor  of  the  back 
it  a  very  briffbtrooppery  line ;  the  OUve  oofouted  aro' inferior  ;  and  tbow 
tendii^  to  a  green  aro-worse» 
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White  Sauce  (No.  364,  No.  2),  be  used  instead  of  Beef 
Gravy,  this  will  be  one  of  the  most  relishing  Maigre  dishes 
wie  luiow, 

O&c— To  kitt  Eels  instaiUly^  without  the  horrid  toitim  of 

cutting  and  skinning  them  alive,  pierce  the  spinal  marrow, 
close  to  the  back  part  of  the  skull,  with  a  sharp  pointed 
skewer:  if  this  be  done  in  the  right  place,  all  motion  will 
instantly  cease* — The  humane  Executioner  does  certain  cri- 
minals the  favour  to  hang  them,  before  he  breaks  them  on 
lliie  wheels 

To  fry  Be&.— (No.  165.) 

Skin  and  gut  them,  and  wash  them  well  in  co^d  water^. 
cut  them  in  pieces  four  inches  long,  season  them  with  pep* 
per  and  salt,  beat  an  egg  well  on  a  plate,  dip  them  in  tne 
egg,  and  then  in  fine  bread  crumbs;  fry  them  m  fresh  clean 
1^,  dfain  them  well  from  the  fat ;  garnish  with  crisp  pars- 
ley;— for  Sauce,  plain  and  melted  butter,  sliarpened  with 
lemon  juice,  or  Parsley  and  Butter. 

SpUdicockcd  Eeh. — (No.  166.) 

This  the  French  Cooks  call  the  English  way  of  dressing 
Eds. 

Take  two  middling-sized  silver  Eels,  leave  the  skin  on, 

scour  them  with  salt,  and  wash  them,  cut  oflF  the  heads,  slit 
them  on  the  belly  side,  and  take  out  the  bone  and  guts,  and 
•wash  and  wipe  them  nicely,  then  cut  them  into  pieces  about 
three  inches  long,  and  wipe  them  quite  dry,  put  two  ounces 
of  butter  into  a  stewpan  with  a  little  minced  parsley,  thyme, 
sage,  pepper,  and  salt,  and  a  very  little  chopped  shallot;  set 
the  stewpan  over  the  fire;  when  the  butter  is  melted,  stir 
the  ingredients  toother,  and  take  it  off  the  fire,  mix  the 
yolks  of  two  eg^^s  with  them,  and  dip  the  Eel  in,  a  piece  at 
a  time,  and  then  roll  them  in  bread  crumbs,  making  as  much 
shck  to  them  as  you  can ;  then  rub  a  gridiron  with  a  bit  of 
iRiety  set  it  high  over  a  very  clear  fire,  and  broil  your  Eels  of 
afme  crisp  brown:  dish  them  with  crisp  parsley,  and  send 
up  with  plain  butter  in  a  boat,  and  anchovy  and  butter. 

Obs. — We  like  them  better  with  the  skin  od ;  it  is  very 
apt  to  offend  delicate  stomachs.  ' 
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Madcarel  BaUed.—(So.  67.) 

This  Fish  loses  its  life  as  sooQ  as  it  leaves  the  Sea,  and 
the  fresher  it  is  the  better. 

IVosh  and  clean  them  thoroughly^  (the  fishmongers  seldom 
do  this  sufficiently,]  put  them  into  cold  water  with  a  bandfiil 
of  salt  in  it ;  let  tbem  rather  simmer,  than  boil ;  a  small 
markarel  will  be  enough  in  about  a  quarter  of  an  hour: 
when  the  Eye  starts  and  the  Tail  splits, — ^they  arc:  done  ;  do 
nijt  let  them  stand  in  the  water  a  moment  after ;  they  are  so 
delicate,  that  the  heat  of  the  water  will  break  them. 

This  fish,  in  London,  is  rarely  fresh  enough  to  appear  at 
table  in  perfection ;  and  either  the  Machatel  is  boiled  too 
much,  or  the  Roe*  too  little.  The  best  way  is  to  open  a 
slit  opposite  the  middle  of  the  roe,  you  can  then  clean  it 
properly ;  this  will  allow  the  water  access,  and  the  roe  will 
then  be  done  as  soon  as  the  fish,  which  it  seldom  is  other- 
wise; some  s;i^acioiis  rjoxirmands  insist  upon  it  they  must  be 
taken  out  and  boiled  separately.  For  sauce,  see  (Nos.  263, 
265,  and  266),  and.  you  may  garnish  them  with  pats  of 
minced  Fennel. 

N.  B.  The  common  notion  is,  that  Mackarel  are- in  best 
condition  when  fullest  of  Roe  ; — however,  the  Fish  at  that 
tim3  is  oiily  valuable  iur  iis  Roe,— the  Meat  of  it  has  scarcely 
any  flavour. 

Mackarel  generally  make  their  appearance  off  the  Land's 
End  about  the  beginning  of  April ;  and  as  the  weather  g^ 
warm,  they  gradually  come  round  the  coast,  and  generally 
arrive  off  Brighton  ab^ut  May,  and  continue  for  some  months, 
until  they  be^in  to  shoot  their  spawn. 

After  thr^y  liave  let  so  their  Roes,  they  are  called  shotten 
mackarel,  and  are  not  worth  caiching,  the  Roe,  which  was  ail 
that  was  good  of  them,  being  gone. 

It  is  in  the  earbf  season^  when  they  have  least  Roe^  that 
the  fiesh  of  this  Fish  is  in  highest  perfection.  There  is  also 
an  after-season,  when  a  few  fine  large  Mackarel  aie  taken 


*  Tbe  RoEof  the  Male  Fish  is  sqft,  like  the  brains  of  a  Calf,— tbit 
of  the  Female  is  (uU  ol  small  eggs,  and  caUed  hard  &o«. 
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(i.  e.  during  the  Herring  season,  about  October,)  which  some 

Escivoroiis  Epicures  are  very  partial  to,^ — these  fish  having 
bd  time  to  fatten  and  recover  their  lieaith,  are  fill!  of  high 
flavour,  and  their  flesh  is  firm  and  juicy :  they  are  oommody 
ealfed  SUifer  Madtarel^  firom  their  beautiful  appearance,  their  ' 
coloar  being  almost  as  bright  when  boilea»  .aa  it  was  the  ^ 
monaent  they  were  caught 

Mackarel  Broikd.—(So.  169.) 

Clean  a  fine  large  mackarel,  wipe  it  on  a  dry  doth,  and  . 
cut  a  long  slit  down  the  back ;  lay  it  on  a  clean  gridiron, 

over  a  very  clear  slow  fire ;  when  it  is  done  on  one  side* 
turn  it ;  ba  careful  that  it  does  not  burn ;  send  it  up  with 
Fenne!  sauce  (No.  2bo)  ;  mix  well  tc^ether  a  little  finely 
minced  Fennel  and  Parsley,  seasoned  wiih  a  little  Pepper 
and  Salt,  a  bit  of  fresh  Butter,  and  when  the  Mackarei  ara  , 
ready  for  the  table,  put  some  of  this  into  each  fish. 

Mackofd  Baked.— (Ho.  170.) 

Cut  off  their  heads,  open  them,  and  take  out  the  roes  and 

clean  them  thoroughly ;  rub  them  on  the  inside  with  a  little 
pepper  and  s:ilt,  put  the  roes  in  a^iain,  season  them  (with  a 
mixture  oi  powdered  allspice,  black  pepper  and  ?alt,  well 
rubbed  together),  and  lay  thera  close  in  a  baking  pan,  cover 
them  with  ec^mi  quantUies  of  cold  vinegar  and  water,  tie 
them  down  with  strong  white  paper  doubled,  and  bake  them  . 
fior  an  hour  in  a  slow  oven.   They  will  keep  for  a  fortpight. 

Pickled Mackarely  Herrings,  or  Sprats. — (No.  171.) 

Procure  them  as  fresh  as  possible,  split  them,  take  off  the 
heads,  and  trim  off  the  thin  pan  of  the  belly,  put  them  into 

salt  and  water  for  one  hour,  drain  and  wipe  your  fish,  and 
put  them  into  jars  or  casks,  with  the  following  preparation, 
which  is  enouorh  for  three  dozen  Mackarel.  fake  salt  and 
bay  salt,  one  pound  ( ach,  saltpetre  and  lump  sugar,  two 
ounces  each ;  grind  and  pound  the  salt,  &c.  well  together, 
put  the  fish  into  jars  or  casks,  with  a  layer  of  the  preparation 
at  the  bottom,  then  a  layer  of  mackarel  with  the  sKin  side 
downwards,  so  continue  alternately  till  the  cask  or  jar  is  full ; 
press  it  down  and  cover  it  close.  lu  about  three  moullii  they 
will  be  fit  for  use. 
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.    .  Sprois  firoc^.— (No.  170.«^)^jPned,  see  (No«  173») 

•  If  you  have  not  a  Spiat  Gridiron,  get  a  piece  of  pointed 
iron  wire  as  thick  as  packthread,  and  as  long  as  your  grid- 
iron is  broad ;  run  this  through  the  heads  of  your  sprats, 
sprinkle  a  little  flour  and  salt  over  them,«— {Hit  your  gridiroa 
aver  a  dear  quick  fire^  turn  them  in  about  a  couple  of  mi- 
nutes ;  when  the  other  side  is  brown»  draw  out  the  wire,  and 
send  up  the  fish  with  melted  butter  in  a  cup. 

Obs. — That  Sprats  are  young  Herrinos,  is  evident  by  their 
anatomy^  in  which  there  is  no  perceptible  difference.  They 
appear  very  soon  after  the  Uernngs  are  gone,  and  seem  to  be 
the  spawn  just  vivified* 

.    •  Sprats  Stewed.— [^0.  1 70.  **) 

Wash  and  dry  your  Spn  ts,  and  lay  theta  as  level  as  you 
can  in  a  stewpan,  and  between  every  layer  of  Sprats  put 
three  peppercorns,  and  as  many  allspice,  with  a  few  grains 
of  salt ;  barely  cover  them  with  vinegar,  and  stew  them  one 
hour  over  a  slow  fire ;  they  must  not  boil ;  a  bay  leaf  is 
sometimes  added*  Herrings  or  Ma^karel  may  be  stewed  the 
same  way. 

To  Fry  Sprats,  see  (No.  173.) 

Hening$  £roi/ed.— (No.  171  **) 

Wash  them  well,  then  dry  them  with  a  cloth,  da§t  them 
with  flour,  and  broil  them  over  a  slow  fire  till  they  are  well 
done.    Send  tip  melted  butter  in  a  boat. 

Obs^ — tor  a  particular  account  of  Herrings,  see  Solas 
Jiom'sJiaktraiHist.  of  fferringSf  in  178  page»8vo*  1752* 

Red  Hekrings,  and  other  Dbied  Fish — (No.  172.) 

Should  be  cooked  in.  the  same  mannex  now  practised 
by  the  Poor  in  Scotland.   They  soak  them  in  water  until 

they  become  pretty  fresh  ;  they  are  then  hung  up  in  the  Sun 
and  Wind,  on  a  stick  through  their  Eyes,  to  dry ;  and  then 
-  boiled  or  broiled.  In  this  way,  they  eat  almost  as  well  as  if 
they  were  new  caught.''— See  the  Hon.  Jx>hn.  Cocjhr4JN&*s 
jSSemonV  Guide^  Swo.  1797,  p.  34. 

'  S(!(4ck  Hqddochs  shoxid  oe  soaked  all  nighU  You  nmy 
b<»l  or  broil  them ;  if  you  broil,  split  tEeio  in  two. 
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^     AD  the  dflfei^ht  sorts  of  ZMerf /tfft)  except  Stock  Fish, 

—are  salted,  dried  ui  the  Sun,  in  prepared  kdns,  or  by  the 
smoke  of  wood  fires;  and  require  to  be  softened  and 
freshened,  in  proportion  to  their  bulk,  nature,  or  dryness ; 
the  very  dry  sort,  as  Cod,  Whiting,  &c.  should  be  steeped  m 
lukewann  water,  kept  as  near  as  possible  to  an  equal  d^ree 
of  heatj  The  larger  Fish  should  be  steeped  twelve  hours : 
the  smaller  about  two ;  after  which  they  should  be  taken  out 
and  hung  up  by  the  tails  until  they  are  dressed.  The  reason 
for  hanging  them  up  is  that  they  soften  equally  as  in  the 
steepinLC,  without  extracting  too  much  of  the  relish,  which 
wooid  render  them  insipid.  When  thus  prepared,  tJie  small 
fifhy  as  WhitiDg,  Tusks,  &c.  should  be  floured  and  laid  oa 
the  gridiron  *'  and  when  a  little  hardened  on  one  side,  must 
be  turned  and  basted  with  sweet  oil  upon  a  feather ;  and 
when  basted  on  both  sides,  and  well  heated  through,  taken 
up.  A  clear  charcoal  fire  is  the  best  for  cooking  them,  and 
the  Fish  should  be  kept  at  a  good  distance  to  broil  gradually. 
When  they  are  enough  they  will  swell  a  little  in  the  basting, 
and  you'  must  not  let  them  fall  asain.  If  boiled,  as. the 
larger  fish  generally  are,  they  should  be  kept  just  simmerii^ 
over  an  eq^  fire,  in  whieh  way  half  an  hour  will  do  the  ' 
largest  fish,  and  five  minutes  the  smallest^ 

Di'ied  Salmon,  thous^h  a  large  fish,  does  not  require 
mote  steeping  than  a  Whiting  ;  and  when  laid  on  the  grid- 
iron should  be  moderately  peppered.  To  Herring  and  to  all 
kinds  of  broiled  Sak  Fish^  sweet  oil  is  the  best  basting/' 

The  above  is  from  Macdonald's  London  Fami^  Cook, 
6ro.  1808,  p.  139. 

Dr.  Harte,  in  his  Essay  on  Diet,  1633,  folio,  p.  91, 
protests  "  a  Red  Herring  doth  nourish  iiitlc,  and  is  hard  of 
concoction,  but  very  good  to  make  a  cup  of  2:ood  drink  relish 
well^  and  may  be  weU  called  *  The  Drmkard's  Delights* 

SmelU,  Gudgeons,  Sptafs,  or  otlter  small  Fish  friedL 

(No.  173.) 

Clean  and  dry  them  thoroughly  in  a  doth^  fry  them  plain, 
oirbeat  to  egg  on  a  plate,  dip  them  in  it,  and  then  in  very 

Ane  bread  crumbs  that  have  been  rubbed  throujjh  a  sieve ; 
me  smaller  the  Fish^  the  finer  should  be  the  bread  crumby—- 

L  2 
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Biscuit  Powder  is  ^till  better ;  fry  them  in  plenty  of  defto 

lard,  or  drippings  ;  as  soon  as  the  lard  boils  and  is  still,  pot  - 

in  the  fish,  as  soon  as  they  are  delicately  browned,  they  are 
done;  this  will  hardlv  take  two  minutes.    Drain  them  on  a 
hair  sieve,  placed  beibre  the  tire»  turning  them  till  quite  dry* 
06s.— Read  (No.  145.) 

.  Smelts  are  allowed  to  be  caught  in  the  Thames,  on  the 
first,  pf  November,  and  continue  till  May*  The  Thames 
smelts  are  the  best  and  sweetest,  for  two  reasons ;  they  are  - 

fresher  and  richer,  ihaii  any  other  you  cau  get :  ih.y  catch 
them  much  more  plentiiui  and  larger  in  Lancashire  and  Nor- 
folk, but  not  so  good :  a  great  many  are  brought  to  town  from 
Norfolk,  but  barely  come  good,  as  they  are  ahsh  which  should 
always  be  eaten  fresh ;  indeed  all  river  Fish  should  be  eaten 
firesh,  except  Salmon,  which,  unless  crimped,  eats  better  the 
secoiul  or  tbird  day :  but  all  Thames  fish,  particularly,  shouki.* 
be  eaten  very  fresh ;  no  fish  eats  so  Lad  kept.'* 

t 

PMedPfawnSf  Sknmpsy  or  Crcry-^/i.— (No.  175.) 

Boil  them  in  water,  with  plenty  of  Salt  in  it.    When  you 
have  picked  them,  powder  them  with  a  little  beaten  mace, 
or  giat^.  nutmeg,  or  allspice,  and  pepper  and  salt;  add  a  • 
little  cold  butter;  and  pound  all  well  together  in  a  marble 

mortar  till  of  the  consistence  of  paste.  Put  it  into  pots 
covered  with  clarified  butter,  and  cover  them  over  with  wetted 
bladder, 

JLoAsier.— (No.  176.) 

Buy  these  Alive, — the  Lobster  Mercbnnts  sometimes  keep, 
them  till  ihev  are  starved,  beibre  tliey  boil  them  ;  they  are 
then  watery,  and  have  not  half  their  flavour,  and  like  oih^r 
Persons  that  aU  of  a  Consumptiow — have  lost  the  Calf  of 
their  Legs. 

Choose  those  that  (as  an  old  Cook  says,  are     Heavy  and' 

Lively,''  and)  are  full  of  motion,  which  is  the  Index  of  their 
freshness. 

Those  of  the  middle  size  are  the  best.    Kever  fake  theni 
when  the  shell  is  tncrusiedy  which  is  a  sign  they  are  Old.    The  ^ 
Male  Lobster  is  preferred  to  JSflrf,  and  the  Female  (on  ac- 
eount  of  the  Eggs)  to  make  Samee  of.   The  Hen  Lobster  i% 
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di^inguished  by  haying  a  broader  Tail  than  the  Malei  and 
leas  Claws. 

Set  oa  a  pot,  with  water  salted  in  the  proportion  of  a 

table-spoonful  of  salt  to  a  quart  of  water :  when  tbe  water 
boils  put  it  in,  and  keep  it  boiling  briskly  from  half  an  hour 
to  an  hour,  according  to  its  size;  wipe  all  the  scum  otf  it, 

.and  rub  the  shell  with  a  very  Uttie  butter  or  sweet  oil ;  break 
off  the  great  claws,  crack  them  carefully  in  each  joint,  so 
tiiat  they  may  not  be  shattered^  and  yet  come  to  pieces  easily, 

'Cut  the  tail  oown  the  middle,  and  send  up  the  body  whole. 
For  Sauce  (No.  285.)    To  pot  Lobster  (No.  178). 

***  Tlic^e  Fish  come  in  about  Aprily  and  continue  pletUi' 

'  faltill  the  Oyster  season  returns  :  after  that  time  they  begin 
to  spawn,  aod  seldom  opeu  solid. 

Crai.— (No.  177.) 

The  above  observations  apply  to  Cr^ibs,  which  should 
neither  be  too  small  nor  too  large.    The  best  tize  are  those 
rwhich  measure  about  eic^ht  inches  across  the  shoulders. 

Crabs  appear  and  disappear  about  tJie  same  time  as 
■  JLobslers*  The  Cromer  Crabs  are  most  esieemedf  but  num- 
.ben^are  brought  from  the  Isle  of  Wight* 

PotUd  Lobster  or  Cro&,--(No.  178.) 

,  This  nnust  be  made  with  fine  Hen  Lobsters  when  full  of 
•spawn;  boil  them  thoroughly,  see  (No.  17(3);  when  cold, 

pick  out  all  the  solid  meat,  and  pound  it  in  a  mortar ;  it  is 
.  usual  to  add,  by  dt^ees*  (a  very  little)  finely  pounded  mace^ 

black  or  Cayenne  pepper,  salt,  and,  while  pounding,  a  little 

butter.  When  the  whole  is  well  mixed^  and  beat  to  the 
'consistence  of  paste,  press  it  down  hard  in  a  preservings 

pot,  pour  clarified  butter  over  it,  and  cover  it  with  wetted 

.bladder. 

Obs. — Some  put  Lob'^ter  without  pounding  it,  and  only 
-cut  it  or  pull  it  mto  such  pieces  as  if  it  was  prepared  lor 
sauce,  and  mince  it  with  the  spawn  and  soft  parts  and  sea* 
.soning,  and  press  it  together  as  close  as  possible ;  in  packing 
it  place  the  coral  and  spawn,  &c.  in  layers,  so  that  it  may 
k)ok  regular  and  handsome  when  cut  out.  If  you  intend  it 
as  store  (see  N.  B  to  (No.  284)  to  make  sauce  with),  this  is 
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the  best  way  to  do  it — but  if  for  Sandwiches,  the  first  is 
the  best,  and  will  keep  much  longer. 

Dressed  or  Buttered  Lobsters  and  Crabs,  are  fa- 
vourite ornamental  dishes  with  those  who  deck  their  tabie 
merely  to  please  the  Eye.  Our  apology  for  not  giving  snob 
receipts  will  be  found  in  Obi.  to  (No.  322). 

OYSTERS*— {Jio.  181.) 

The  common  t  Colchester  and  Feversham  Oysters  are 
brought  to  market  on  the  5lh  of  Aujust ; — the  Milton,  or  as 
they  are  commonly  called,  the  nieUing  ^(UtveSf^  do  not 
come  in  till  the  beginning  of  October,  continue  in  season  till 
the  12th  of  May,  and  approach  the  meridian  of  tb^r  perfee- 
tion  about  Christmas. 

Some  piscivorous  Gourmands  think  that  Oysters  are  not 
best  when  quite  fresh  from  their  beds,  and  that  their  flavour 
is  too  brackish  and  harsh,  and  is  much  ameliorated  by  giving 
them  a  feed. 

To  Feed  §  Oysters.~Cover  them  with  clean  water,  with 
a  pint  of  salt  to  about  two  gallons  (nothing  else,  no  otttneal, 
flour,  nor  any  other  trumpery) ;  this  will  cleanse  them  from 

the  mud  and  sand,  &c.  of  the  bed ;  after  they  have  lain  in  it 
twelve  hours,  chang^e  it  for  fresh  salt  and  water,  and  in 
twelve  hours  more  iliey  will  be  in  prime  order  for  the  Mouth, 
and  remain  so  two  or  three  days : — at  the  time  ofrbigh  water, 
you  may  see  them  open  their  shells,  in  expectation  of  reoriv- 

*  Oyster  Sauce  (No.  278),  Prpservpd  Oysters  (No.  280). 

•f"  Tiioseare  called  Common  Oj/stt-rs  which  are  picked  up  on  ihd 
French  coast,  and  laid  in  the  Colchesier  beds. 

These  are  never  so  fuie  aiul  iai  as  iLc  N  ativks,  and  .«eldom  recover 
the  shock  their  feeliogs  receive,  from  beinff  icausporteil  from  their  na- 
tive place deUcate  little  Creatures,  they  ate  as  exquisite.in  tiieir  own 
taste,  as  they  are  to  the  taste  of  others 

{  O}  sters  are  thus  called,  that  are  bom,  as  well  as  bred  and  M  la 
tliis  oouDtiy,  and  ans  mostly  ,spii  io  the  Bamham  and  Mersey  rimt; 
tbey  do  not  come  to  (heir  finest  ooodhion  till  they  are  near  foor  teais 
old. 

§  Wiiiii  BLabisha,  in  bis  Receipt  to  **  broil  oysters,**  (see  kit 

Cookery,  page  144),  directs,  that  while  they  are  underj^oiHg  this,op6f« 
atioi),  tbey  sliould  ]>e  fed  wiiii  white  \^ir\e  and  grate^d  bn^nd. 

In  Boyle's  Works,  4to.  177:2,  Vol.  p.  460,  there  is  a  very  cu* 
rious  Chapter  on  Eating  op  OvsTfiRS* 
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ing  their  usual  food.  This  process  of  feeding  oysters,  is  only 
employed  when  a  great  many  coaie  up  together. 

The  REAL  Coi-CHESTER,  or  Pyfleet  Barrelled  Oysters^ 
that  are  packed  .at  (he  beds,  are  belter  without  beings  put  iti 
water ;  they  are  carefully  and  tightly  packed,  and  must  not 
be  distwfaiied  tiU  wanted  for  table:  these,  in  moderate 
weather,  will  keep  good  for  a  week  or  ten  days. 

If  an  Oyslei  opeus  his  mouth  in  the  ban  el,  he  dies  imme- 
diately. 

To  preserve  the  lives  of  Barrelled  Oysters^  put  a  heavy 
weight  on  the  wooden  top  of  the  barrel,  which  is  to  be  placed 
on  Uie  surfoce  of  the  oysters.  This  is  to  be  efiected  by  re- 
moviDg  the  first  hoop,  the  staves  will  then  spread  and  stand 

erect,  making  a  wide  opening  for  the  head  of  the  barrel  to 
fall  down  closely  on  the  remaining  fish,  keeping  them  close 
together. 

Mem. — The  Oysters  wliich  are  commonly  sold  as  Bain^ 
reUed  Ovsiers,  are  merely  the  smallest  natives,  selected  from 
the  stock,  and  put  into  the. Tub  wJien  ordered;  and,  in. 
sitaBKl  of  bebg  of  superior  quadity,  are  often  very  inferior. 

To  immature  Animals,  there  is  the  same  objection,  as  to  un- 
ripe \'e<retables. 

Ob6. — Common  people  are  indifferent  about  the  manner 
of  opening  OyUers^  and  the  time  of  eating  them  after  they  are 
opened ;  nothing,  however,  Js  more  important  in  the  enlight- 
ened eyes  of  the  experienced  Oyster  eater. 

Those  who  wish  to  enjoy  this  deKcious  restorative  in^ifs 
utmost  perfection,  must  eat  it  the  moment  it  is  opened,  with 
its  own  gravy  in  the  under  shell : — if  not  Eaten  while  Abso-- 
lutely  Alive,  its  flavour  and  spirit  are  lost. 

The  true  lover  oi  an  Oyster,  will  have  some  regard  for  the 
feelings  of  his  little  favourite,  and  vrill  never  abandon  it  to 
the  mercy  of  a  bungling  operator,«->but  will  open  it  himself, 
and  contrive  to  detach  the  Fish  from  the  shell  so  dexterously, 
that  the  Oyster  is  hardly  conscious  he  has  been  ejected  from 
his  Lodging,  till  he  feels  the  teeth  of  the  piscivorous  Gour- 
mand  tickling:;  him  to  death. 

*  N.  B.  Fish  is  less  nutritious  than  Flesh :  as  a  proof,  when 
the  trainer  of  Newmarket  wishes  to  waste  a  Jockey,  he  is  not 
allowed  Meat,  not  even  Pudding,  if  fuA  can  be  had.  The 
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white  kinds  of  Fish,  Turbots,  Soles,  Whiting,  CodyKaddock, 
Flounders,  Smelts,  &c.  are  less  nutritious  liiaii  the  oily  fat 
Fish,  such  Eels,  Salmon,  Herrings,  Sprats,  &c.;  the  lat- 
ter, however,  are  more  ditticuit  to  dig?st,  and  often  disturb 
stomachs,  so  that  they  are  obliged  to  call  in  tbe  assiat- 

.ince  of  Coyetiiie,  Cogniac,  &c. 
>  Shell  Fish  have  long  held  a  high  rank  in  the  catalogue 

•  of  easily  digestible  and  speedily  restorative  foods;  of  these 
the  Oyster  certainly  deserves  the  best  character, — but,  we 
think  it  has  acquired  not  a  little  more  reputation  tor  these 
qualities  than  it  deserves;  a  well-dressed  Chop*  or  Steak, 

-aee  (No,  94),  will  invigorate  the  Heart  in  a  much  higher 
ratio  ;-r^o  racruU  ttiB  Jsnimal  spirits,  and  support  strengih, 

.  there  is  nothtDg  equal  to  Animal  fQod,~wben  kept  till  pro- 
perly tender,  none  will  give  so  little  trouble  to  the  Digestive 
organs,  and  so  much  substantial  excitement  to  the  Coastuu- 
tion.    See  note  under  (No.  185*). 

See  Dr.  Wallis  and  Mr.  Tyson's  Papers  on  men's  feed- 
ing on  flesh,  in  Phil. .  Trans.  VoU  22,  p.  769  to  774 ;  and 
FoRPBYitY  on  Abstinence  from  Animal  Food,  translated  by 
Thomas  Taylor,  8vo.  1823. 

We  coiild  easily  say  as  miich  in  praise  of  Mutton,  as  Bfr» 
Ritson  has  against  it,  in  h\s^^  Essay  on  Jhsfiaence  from 
Animal  Food,  as  a  Moral  Duly 8vo.  London,  1802,  p. 

-102.  He  says,  The  Pac^an  Priests  were  the  first  eaters  of 
Animal  i^ood ;  it  corrupted  their  taste,  and  so  excited  them 
to  Gluttony,  that  when  they  had  eaten  the  same  thing  re- 
peatedly, their  hmirious  Appetites  called  for  variety.  He 

.who  had  devoured  the  Sheep,  longed  to  masticate  tike  Shep-^ 
herd  ft! 

"  Nature  seems  to  have  provided  other  Animals  for  the 
food  of  mm,  from  the  astonishing^  increase  of  those  which 
instinct  pomtsout  to  him  as  peculiarly  desirable  for  that  pur- 


*    Animal  food,  beioft  composed  of  the  most  DHtritioas  parts  of  the 
.food  on  wbicb  the  Antnal  lived,  and  bavinf(  atieady  been  digested  taj 
tbe  proper  organs  of  an  animal,  roquires  only  solution  and  iDtxtai^, 

vherens  Vec:ptfibh'  fnod  must  be  converted  into  a  substance  of  an  ani- 
mal naturr,  by  Ibe  proper  action  of  our  own  Viscera,  and  con«:equenUy 
requires  more  labour  of  the  Stomach,  nnd  Other  digestif e  CNigans.''-— 
BeaTO>^  OH  the  Aon-naturais,  page  Z13, 
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^toev  '  For  instance ;  so  quick  is  the  produce  of  Pigeons, 
ihat  in  the  space  of  four  years,  14,760  may  come  from  a 
single  pair,  and  in  the  like  period,  1, 274, 840  from  a  couple 
of  rabbits, — ^this  is  nothing  to  the  miiiiousof  £^  in  theiuiit 
of  a  Cod-fish.'* 

Scolloped  Oj/sters*—(^o»  182.) — A  good  way  to  warm  up 

any  cold  Fish. 

'  Stew  the  Oysters  slowly  in  their  own  liquor  for  two  or 
three  nuiiiucs, — take  them  out  with  a  spouu,  beard  them, 
and  skim  the  liquor^— put  a  bit  of  butter  mto  a  stewpan,  when 
it  is  melted,  add  as  much  fine  bread  crumbs  as  will  dry  it 
up,  then  put  to  it  the  Oyster  liquor,  and  give  it  a  boil  up,-— 
put  the  Oysters  into  Scx)lIop-shelIs  that  you  have  bultemi, 
and  strewed  with  bread  crumbs,  then  a  layer  of  Oysters,  then 
of  bread  crumbs,  and  then  some  more  Oysters,  mol-t  ri  it 
with  the  Oyster  liquor,  cover  them  with  bread  crumbs,  p. it 
about  half  a  dozen  little  bits  of  butter  on  the  top  of  each, 
and  brown  them  in  a  Dutch-oven. 

Obs. — Essence  of  Anchovy,  Catsup,  Cayenne,  grated 
Lemon*pee],  Mace,  and  other  Spices,  &c.  are  added  by  those 
who  prefer  piquance  to  the  genuine  flavour  of  the  Oyster. 

Cold  Fish  may  be  re-dressed  the  same  way. 

N.  B.  Small  Scollop-siiells,  or  Saucers  that  hold  about  half 
^  dozen  Oysters,  are  the  mostconvement. 

Stewed  Oysters,— {No.  182*.) 

Large  Oysters  will  do  for  stewing,  and  by  some  are  pre- 
ferred ;  but  we  love  the  plump,  juicy  Natives.  Stew  a  cou- 
ple of  dozen  of  these  ia  their  own  liquor; — when  they  are 
tomiiig  to  a  boil,  skim  well,  take  them  up  and  beard  iliem  ; 
strain  the  liquor  through  a  tammis  sieve,  and  lay  the  oysters 
on  a  dish.  Fut  an  ounce  of  butter  into  a  stewpan,  when  it 
it  melted,  pat  to  it  as  much' flour  a?  will  dry  it  up,  the  li- 
<|iu>f  of  the  Oysters,  and  three  table-sjpoonsfiil  of  milk  or 
mahi,  and  a  little  white  pepper  and  salt,  to  this  some 
Cork's  add  a  little  Catsup,  or  finely  chopped  Parsley,  c^rated 
Uraon-peel,  and  juice;  let  it  boil  up  for  a  couple  of  minutes, 
liii  It  is  smooth,  then  take  it  off  the  iire,  put  m  the  Oysters, 
^  letihem  get  warm ;  (they  must  not  themselves  be  boiled, 

I.  5 
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or  they  will  beomie  hard ;)  UDe  the  botton  and  sides  of  e 
hash  dish  with  bread  sippets,  and  pour  your  oysters  and 

sauce  into  it   See  ObsAo  Receipt  (No.  278). 

Oysters  Fried,— (Ho,  1 83.) 

The  largest  and  finest  Oysters  are  to  be  chosen  for  this 
purpose ;  simmer  them  in  their  own  liquor  for  a  couple  of 
minutes* — ^takethem  out  and  lay  them  on  a  cloth  to  drain, — 
besod  ^em  and  then  flour  tbem» — and  bread  crumb 
them, — ^put  them  into  boiling  fa^  and  fry  them  a  delicate 
brown. 

Obs. — ^^71  elegant  garnish  for  Made  Dishes, — Stewed 
Rump  Steah, — boiled  or  fried  Fish,  ^c.  but  they  are  too 
Itard  and  dry  to  be  eaten. 
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BROTHS,  GRAVIBS,  AND  80UP8. 

Beef  Broth.*— (Vo.  m.) 

Wash  a  Les;  or  a  Shin  of  Beef  very  clean,  crnck  the  bone 
in  two  or  three  places,  (this  you  should  desire  the  Butcher 
to  do  for  you,)  add  thereto  any  triimxdDgs  you  have  of  Meat, 
Game,  or  Poultry,  (ue.  heads,  nedcs,  gizzards,  feet,  &c.) 
and  oover  them  with  cold  water,— watch  and  stir  it  up  weU 
from  the  bottom,  and  the  moment  it  begins  to  simmer,  skim 
it  carefitlhf — ^your  Broth  must  be  perfecily  clear  and  limpid, 
on  this  depejids  the  goodness  ef  the  Soups j  Sauces,  and 
Gravies^  of  which  it  is  the  6a^u;— then  add  some  cold  water^ 
to  make  the  remaioing  scum  tise,  and  skim  it  again ;  when' 
the  scum  has  done  rising,  and  die  surface  of  the  Broth  i$ 
quite  clear,  put  in  one  moderate-sized  Carrot,  a  head  ofCe- 
lery,  two  Turnips,  and  two  Onions, — it  should  not  have  any 
taste  of  sweet  herbs,  spice,  or  garlic,  &c.,  either  of  these 
flavours  can  easily  be  added  immediately  after,  if  desired,  by 
(Nos.  420,  421,  422,  cover  it  close,  set  it  by  the  side 
of  the  fire,  and  let  it  simmer  veiy- gently  (so  as  not  to  waste 
the  Broth)  for  four  or  five  hours,  or  more,  according  to  the 
weiglrt  of  the  Meat :— strain  it  through  a  sieve  into  a  clesm 
and  dry  stone  pan,  and  set  it  in  the  coldest  place  you  have. 

Obs. — This  is  the  foundation  for  all  sorts  of  Soups  and 
Sauces,  brown  or  white. 

Stew  no  longer  tht^n  the  Meat  is  thoroughly  done  to  eat^  - 
and  you  will  obtain  exceUent  Broth,  without  depriving  the 
Meat  of  its  nutritious  succulence  :<*4o  boil  it  to  rags,  as  is 

II  ■  ilfinw  I  ■III!  »ii  I  ■■  .inii  M  —  <ri|.i  .1 

-  *  In  coliiiaiy  teobnicals^  Is  called -fisst  stock,  or  iong  Brotb^fa 
the  Pleach  Kitcbeib  he  Grand  Bouiilon/^ 
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the  common  practice,  will  not  enrich  your  Broths,  bat  nAke 
them  thick  and  fffouty. 

The  Meat,*  when  gently  stewed  for  only  four  or  fivehouw 
till  it  is  just  tender,  remains  abundantly  sapid  and  nourishing, 
and  will  alTord  a  relishing  and  wholesome  meal  for  half  a 
dozen  people; — or  make  Potted  Beef  (No.  503) :  or  when 
yen  have  strained  off  the  Broth, — cover  the  ikieat  again  with 
water,  and  let  it  go  on  boiling  for  four  hours  longer,  and  make 
what  some  Cooks  call  Second  Stock/'-— it  will  produce 
vome  very  good  Glaze,  or  Portable  Soup  ;  see  (No.  253) 
and  the  06^.  thereon. 

Beef  Gravy.-f—CHo.  186.) 

Cover  the  bottom  of  a  stewpan,  that  is  well  tinned  and 
quite  clean,  with  a  slice  of  good  Ham,  or  lean  Bacon,  four- 
or  five  pounds  of  Giavy  Beef  cut  into  Iwlf-pound  pieces,  » 
Carrot,  an  Onion  with  two  Cloves  stuck  in  it,  and  a  head  of 

Celery ;  put  a  pint  of  Broth  or  water  to  it,  cover  it  close,  and 
set  it  over  a  moderate  fire  till  the  water  is  reduced  to  as  little 
as  will  just  save  the  ingredienis  from  burning^ ;  then  tarn  it 
all  about,  and  let  it  brown  slightly  and  equally  all  over ; — 
then  put  in  three  quarts  of  boiling  water  ;|  when  it  boil» 
up,  skim  it  carefiilly,  and  wipe  off  with  a  cleap  cloth,  whal 


•  A  do?  n'HS  fed  on  the  richest  Broth,  yet  fouM  not  be  kept  8Hv»» ; 
^bile  anutiier,  which  liwd  only  the  Meaf  hoiled  to  a  Chip^  (and  waipr,) 
throve  very  well.  This  shows  the  folly  ol  aiiennjting  to  nourish  Men 
by  concentrated  Soupp,  JelUe5,(fec. — Sinclaik,  Code  of  Healthy  p.3oC. 

If  this  experiment  be  accurate,  what  becomes  of  the  theoretic  visiofii^ 
of  tlNKe  who  have  written  about  noorldiiDg  Broths,  4^o.T*^7*Ae  heH 
feet  of  ike  m/iaraiiee  fmlity  of  Food,  U  a  sinbn  quantity  of  it  satIS' 
fjfiag  banger,  tlie  itreiistb  of  tbe  pnlae  after  it,  and  the-Imigtli  of  tiow  ^ 
which  elapses  before  appetite  returns  again.  According  to  this  nde, 
we  pv^  our  verdict  in  favour  of  (No.  19  or  24).  See  N.  &.to(No.  jaijl 

This  subject  ts  fully  discussed  in  **  Thb  Art  of  Invigoratino  akd' 
Frolovgino  LiffBy  bv  DiBT,dec«''  publisbed  by  G,B.  Wliittaker,  IS, 

Ave-M-'iria  Lfine. 

t  Called  in  some  CookeiT  Books,  ''S&coyD  Sf  ocK/^—in  tlie  Fieacb 

Kitotien,  "  Jus  de  Boeu/^^ 

J  A  giT^i  deal  of  cure  is  to  ba  taken  to  wp.tcL  tbf  tiiiift  of  putflnsf  in 
the  wnter, — -if  it  is  poured  ia  too  soon,  tbe  Gravy  will  not  have  iLs  rm^ 
flavour  and  cdour and  if  it  be  lei  ulone  (iil  the  Meal  sticks  to  the 
pan,  it  wiU  get  a  harol  taste* 
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«lickB  rcnind  the  edge  and  inside  of  the  8tewpan,  that  your 

gtavy  may  be  delicately  clean  and  clear.  Set  it  by  the  side 
of  a  fire,  wliere  it  will  stew  gently  (to  keep  it  dtar,  and  thai 
it  may  not  be  reduced  too  mncb)  for  about  four  hours  : — if  Jt 
has  not  boiled  too  last,  there  should  be  two  quarts  of  good 
era«y ;  strain  through  a  silk  or  tammis  sieve ;  ^e  very  par* 
Scobr  care  to  skim  it  well;  and  set  it  in  a  oold  place* 

Sifong  Savoury  Gravy — (No;  188,)— o/m    Brown  Sami^^* 

alias    Grand  Esmgnol/* 

Take  a  stewpan  that  will  hold  lour  quarts,  lay  a  slice  or 
two  of  Ham  or  Bacon  (about  a  quarter  of  an  inch  thick)  at 
the  bottom  (undressed  is  the  best,}  and  two  pounds  of  Beef, 
or  Veal^  a  Carrot,  a  laige  Onion,  with  four  Cloves  stuck  ia 
it,  ode  head  of  Celery,  a  bundle  of  P&rsley,  Lemon-thyme, 
and  Savory,  about  as  big  round  as  your  httle  finger^  when 
tied  close,  a  few  leaves  of  sweet  Basil,  (one  Bay-leaf,  and  a 
Shallot,  if  you  like  it,)  a  piece  of  Lemon-peel,  and  a  doaen 
corns  of  Allspice;*  pour  on  this  half  a  pint  of  water,  cover 
it  close,  and  let  it  simmer  gently  on  a  slow  fire  for  half  an 
hour,  in  which  time  it  wiU  be  almost  dry ;  watch  it  very 
(teefuUy,  and  let  it  catch  a  nice  brown  colour,— turn  the 
Meat,  ftc.  let  it  brown  on  all  sides ;  add  three  pints  of  boil* 
ing  water,!  and  boil  for  a  couple  of  hours.  It  is  iiow  rich 
Gravy*   To  convert  it  into 

Cullis,  or  Thickened  Gravy, — (No.  189.) 

To  a  quart  of  Gravy,  put  a  table-spoonful  of  TTiidiening 
(No.  257.)  or  from  one  to  two  table-spoonsfiil  of  Flour,  ao^ 
tording  to  the  thickness  you  wish  the  Gravy  to  be,  into  a 

basin,  with  a  ladleful  of  the  Gravy  ;  stir  it  quick  ; — add  the 
rest  by  degrees,  till  it  is  all  well  mixed  ;  tlien  pour  it  back 
into  a  stewpan,  and  leave  it  by  the  side  of  the  fire  to  simmer 
for  half  an  hour  longer,  that  the  Thickening  may  thoroi^hly 
incorporate  with  the  Gravy,  the  stewpan  being  only  half  co- 
■  •  ■        '  ■   ■  ■  • 

•  TrufHes,  Morells  an  1  Mushrooms,  Cnf^nps  and  Wioei,  Ae«  KM 
Added  bj  those  who  are  for  the  extreme  of  Ilaut  GoUf. 

t  The  LT^'iRTul  rule  is  to  put  in  about  tt  Pint, of  Wal^r  to  4  pOttiwi  of 
BWflti  K  it  od\^  ftinimeri  very  geutljr* 
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vered,  stirring  it  ever^  now  and  then ;— a.sort  of  scum  wiU 
gather  on  the  top,  which  it  is  best  not  to  take  off  till  you  are 
ready  to  strain  it  through  a  Tammis.* 

Take  care  it  is  neither  too  pale  nor  too  dark  a  colour :  if 
H  is  not  Thick  enough,  let  it  stew  longer,  till  it  is  reduced  to 
the  debired  thickness ;  or  add  a  bit  of  glaze  or  Portable  Soup 
to  it,  see  (No.  252  :)  if  it  i$  too  Thicks  you  can  easily  thin  it 
with  a  spoonful  or  two  of  wann  broths  or  water.  Wben  your 
sauce  is  done,  stir  it  in  the  basin  you  put  it  into  once  ortwice^ 
while  it  is  cooling. 

Veal  B«)til.— fNo.  191 .) 

A  Knuckle  of  Veal  is  best ;  manage  it  as  directed  in  the 
receipt  for  Beef  Broth  (No.  186,*)  only  take  care  not  to  let 
it  catch  any  colour,  as  this  and  the  following  and  richn* 
preparadon  of  Veal,  is  chiefly  used  for  White  Soups, 

Sauces,  &c. 

To  make  White  Sauce,  see  (No.  364.)* 

Veal  Graiy.— (No.  192.) 

About  three  pounds  of  the  nut  of  the  Leg  of  Veal,  cut  into 
half  pound  slices,  with  a  quarter  of  a  pound  of  Ham  in  smaU 
dice ;  proceed  as  directed  for  the  Beet  Gravy  (No.  186,)  but 

watch  the  tune  of  ]nitting  inrthe  water  ;  if  this  is  poured  in 
too  soon,  the  gravy  will  not  have  its  true  flavour, — if  it  be  let 
alone  till  the  meat  sticks  too  much  to  the  pau,  it  will  catch 
too  brown  a  Colour. 

Kmickle  of  \ EAL,  or  S/iin  or  Leg  of  Beep,  Soup. 

(No.  193.) 

A  Knuckle  of  Veal,  of  six  pounds  weight,  will  make  a  large 
tureen  of  excellent  Soup,  and  is  thus  easily  prepared  : — Cut 
half  a  pound  of  Bacon  into  slices  about  half  an  inch  thick, 
lay  it  at  the  bottom  of  a  soup-kettle,  or  deep  stewpan,  and 
on  this  place  the  knuckle  of  veal,  having  first  chopped  the 


*  A  Tammis  is  a  worsted  rloth,  sold  at  the  oil  shops,  made  on  pur- 
pose for  straining  >auces:  the  heal  way  of  using  it  is  for  two  people  lo 
twist  it  contrary  wa^s:  this  is  a  better  way  of  strainiiig  sauce  Ulan 
through  a  Sieve^  uud  refmes  it  muoh  mure  cooipleteiy. 
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tNUie  in  two  or  three  places*-— ^nish  it  with  two  canotSt 
two  tarnips,  a  head  of  celery,  two  large  onions,  with  two  or 
three  cloves  stuck  in  one  of  them,  a  dozen  corns  of  Black, 

and  die  same  of  Jamaica  pepper,  and  a  good  bundle  of  lemon 
thyme,  winter  savory,  and  parsley. — Just  cover  tlie  meat  with 
cold  water,  and  set  it  over  a  quick  fire  till  it  boils  ;  having 
gkimmed  it  well,  remove  your  sonp-kettle  to  the  side  of  the 
lire,  let  it  stew  very  gently  till  it  is  quite  tender,  t.  e.  about 
fimt  hours  ;  then  tdoe  out  the  bacon  and  veal,  strain  the  soup, 
and  set  it  by  in  a  cool  place  till  you  want  it,  when  you  must 
lake  off  the  fat  from  the  surface  of  your  li(|uor,  and  decant  it 
(keeping  back  the  settlings  at  the  bottom)  into  a  clean  pan. 

If  you  like  a  Thickened  Soup,  put  three  table-spoonsful 
of  the  fat  yon  have  taken  off  the  soup,  into  a  small  stewpan, 
and  mix  it  with  four  table-spoonsful  of  flour,  pour  a  ladleful 
of  soup  to  it,  and  mix  it  with  the  rest  by  degrees,  and  boil  it 
ap  till  it  is  smooth. 

Cut  the  Meat  and  Gristle  of  the  Knuckle  and  the  Bacon 
into  moulhsfui,  and  put  them  into  the  Soup,  and  let  them  get 
warm. 

06«.— You  may  make  this  more  savoury  by  adding  Cat- 
nip (No*  439,)  &c.  Shin  of  Beef  may  be  dressed  in  the 
tame  way ;  see  Knuckle  of  Veal  stewed  with  Rice  (No. 

m.) 

MuiUm  firol&.--(No.  194.) 

Take  .two  pounds  of  Scrag  of  Mutton ;  to  take  the  blood  out, 
put  it  into  a  stewpan,  and  cover  it  with  cold  water ;  when,  the 
vdter  becomes  milk-warm»  pour  it  off,  then  put  it  in  four  or 
five  pints  of  water,  a  tea-spoonful  of  salt,  a  table*spoonful  of 
best  grits,  and  an  Onion ;  set  it  on  a  slow  fire,  and  when  you 
have  taken  all  the  scum  off,  ptit  in  two  or  three  turnips,  let 
it  simmer  very  slowly  for  two  hours,  uud  stram  it  through  a 
dean  sieve. 

This  usual  method  of  making  Mutton  Broth  with  the  jScro/jf, 
is  by  no  means  the  most  Economical  method  of  obtaining  it ; 
for  which  see  (Na  490  and  664.)  - 

Ofc«;~You  may  thicken  Broth,  by  boiling  with  it  a  little 
O^lmeaU — Rice,-— Scotch,  or  Tearl  Barlcv  ;  wiiea  you  make 
It  for  a  Sick  person^  read  the  Obs.  on  Broths^  6lq.  in  the  last 


Digitized 


332  JBROTHS,  oiLvyiEd,  AKD  sows* 

page  of  the  7th  Chapter  t>f  the  RudimentR  of  Cooke)[y ;  ml 
^No.  564.) 

Mock  Mutton,  BrdA,  wUhouJt  Meat,  in  Five  Minutes^ 

(No.  195.) 

Boil  a  few  leaves  of  Parsley  with  two  tea-spoonsful  of  Mush- 
room* Catsup,  in  three-quarters  of  a  pint  of  very  thin  Groel 
(No.  572,]    Season  with  a  little  salt. 

Obs. — ^'iliis  is  improved  by  a  few  drops  of  Sludlot  Wine 
fNo.  402,)  2Lndth6SBmeo(  Essence  of  Swea  Herbs  (Nob419.) 
See  also  Portable  Soup  (i\u.252.) 

The  Queen^s  morning  *^  BouWonde  8aniV*—{So.  196.) 

Sir  Kenelra  Digby,  m  his  "  Closet  of  Cookery^*'  page  I49f 
London,  1669,  informs  us,  was  made  with  ^^a  brawny  Hen, 
or  young  Cock,  a  handful  of  parsley,  one  sprig  of  thyme, 
three  of  spearmint,  a  little  halm,  half  a  great  onion,  a  little 
pepper  and  salt,  and  a  clove,  with  as  much  water  as  will  cover 
them  ;  and  this  boiled  to  less  than  a  Pint,  for  one  good  jjor- 
rengerfuL" 

Os^l  J«%.— (No.  198.) 

Slit  them  in  two,  and  take  away  the  fat  between  the  claws. 
The  proportion  of  water  to  each  Heel  is  about  a  (|iiart ; — let 
it  simmer  gently  for  eight  hours,  (keepmg  it  clean  skimmed;) 
it  will  make  a  pint  and  a  half  of  strong  Jelly,  which  is  fre- 
quently nsed  to  make  Calves*  feet  Jelly  (No.  481,)  or  to  add 
to  Mock  Turtle,  and  otiier  Soups.  See  (No.  ,240.«)  Thii 
Jelly  evaporated  as  directed  in  (No.  252,)  will  give  about 
three  ounces  and  a  half  of  strong  Glaze, — an  unboiled  Heel 
costs  one  shilling  and  three-pence ;  so  this  glaze,  which  is 
veiy  inferior  in  flavour  to  (No.  252,)  is  quite  as  expensive  as 
that  is. 

N.  B.  To  dress  the  Heels,  see  (No.  18.) 

*  By  tbisBietliod,  it  is  said,  an  iogenious  Cook  lonfc  deceivnd  « laig* 
family,  wlioweie  all  fond  of  weak  muiton  htoHh.'^Mushroom  Gmey, 
fM*  Caist^(No*  439,)  approacbes  the  nature  and  flavour  of  Meat  Grarr, 
more  t&{jn 'any  Vegetable  Juice,  and  is  the  best  substitute  for  it  in 
Jlleagie  Seeps  and  esptemj^.Sames,  tbat  Celinsiy  Cliemisdy  hm  yet 
produced. 
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Ohfc   Oct  a  Heel  that  has  only  been  scalded,  not  one  of 

those  usually  sold  at  the  1  ripe  shops,  which  have  been  boiled 
.  till  almost  ail  the  (jklatine  is  extracted 

Clear  Gravy  Soups. — (No.  200.) 

Cut  half  a  pound  of  Ham*  into  slices^  and  lay  them  at  the 
bottom  of  a  large  stewpan,  or  8tockpot«  with  two  or  three 
pounds  of  lean  Beef ,  and  as  much  Veal break  the  bones 

and  lay  them  on  the  meat,  take  off  the  outer  skin  of  two 
large  onions,  and  two  Turnips ;  wash,  clean,  and  cut  into 
pieces  a  couple  of  large  Cairots,  and  two  heads  of  Celery  ; 
and  put  in  three  Cloves  and  a  large  blade  of  Mace  : — cover 
the  stewpan  close,  and  set  it  over  a  smart  fire when  the 
meat  begins  to  stick  to  the  bottom  of  the  stewpan,  turn  }t» 
«d4  when  there  is  a  nice  brown  glaze  at  the  bottom  of  the 
stewpan,  coter  the  meat  with  hot  water :  watch  it,  and  when 
it  is  coming  to  a  boil,  put  in  half  a  pint  of  cold  water,  take  off 
the  scum,  then  put  in  half  a  pint  more  cold  water,  and  skim 
it  again,  and  continue  to  do  so  till  no  more  scum  ris?s. — Now 
set  it  on  one  side  of  the  fire,  to  boil  gently  for  about  four 
hoar8,--^train  it  through  a  clean  tammis,  or  napkin,  (do  not 
squeeze  it,  or  the  Soup  will  be  thick,)  into  a  clean  Stone  pan, 
let  it  remain  till  it  is  cold,  and  then  remove  all  the  Fat ^ 
when  you  decant  it,  be  caiefui  not  to  disturb  the  settlings  at 
the  bottom  of  the  pan. 

I'he  Broth  should  he  of  a  fine  Amh(nr  colour^  and  as  clear 
.as  Hock  Water; — li'  it  is  not  quite  so  bright  as  you  wish 
it,  put  it  into  a  stewpan,— break  two  whites  and  shells  of 
Eggs  into  a  basin,  beat  them  well  together,  put  them  into  the 
Soupy  set  it  on  a  quick  fire,  and  ^ir  it  with  a  whisk,  till  it 
boils,— then  set  it  on  one  side  of  the  fire,  to  settle  for  ten 
minutes^  run  it  through  a  hue  napkin  into  a  basin,  and  it  is 
ready. 

However,  if  your  Broth  is  carefully  skimnied,  &c.  accord- 
ing to  the  directions  above  given,  it  will  be  clear  enough 
without  clarifying^  which  process  impairs  the  flavour  of  itj~ 
in  a  higher  proportion  than  it  improves  its  appearance. 

Ohs. — This  is  the  Basis  of  almost  all  Gravy  Soups,  which 
are  called  by  the  name  of  the  vegetables  that  are  put  into 
them  : 

Carrots,— TuRis IPS, — Onions, — Celery, — and  a  few 
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leaves  of  Chervil,  make  what  is  called  Spring  Scot,  or  I 

•Soup  Sante;  to  this  a  pint  of  Gheen  Pease,  or  xVspara- 
Gus  Pease,  or  French  Beans  cut  into  pieces,  or  a  cabbsge 
lettuce,  are  an  improvement. 

With  Rice,— or  Scotch  BARtEY,— wilb  Maccaboni, 
— or  Vermicelli,— or  Celery,— cut  into  lengths ;  it  will 
be  the  Soup  usually  called  by  those  names. 

Or  Turnips  scooped  round,  or  young  Onions,  will  give  you 
a  clear  Tuhmp,  or  Onion  Soup,  and  all  these  vegetables 
mixed  together,  Soup  (jressi. 

The  Gravy  for  all  these  soups  may  be  produced  ex- 
tempore with  (No.  !i5?.) 

lib^  Roots  and  Vegetables  you  use,  must  be  boiled  fiisf, 
or  they  will  impregnate  the  Soup  with  too  strong  a  flavour ' 

The  Seasoning  for  all  these  Soups  is  the  same,  viz.  Salt, 
and  a  very  little  Cayenne  pepper. 

N.  B.  To  make  excellent  keyetabk  Gravy  &)up  for  4ji 
a  quart,  see  {Mo.  224.) 

Scotch  Barley  Broth, — A  Good  and  Substaniial 
Dimmer  Joi'  Five-pence  per  iieoii.— (No*  204.) 

Wash  three-quarters  of  a  pound  of  Scotch  Barleff  in  a  Itttfe 

cold  water,  put  it  in  a  soup  pot  with  a  Shin  or  Leg  of  Beef, 
of  abouL  ten  pounds  weight,  sawed  into  four  pieces,  (tell  the 
Butcher  to  do  this  for  you,)  cover  it  well  with  cold  water, 
set  it  on  the  fire ;  when  it  boils  skim  it  very  clean,  and  put 
in  two  Onions  of  about  three  ounces  weight  each,  set  it  by 
the  side  of  the  fire  to  simmer  very  gently  about  two  hoorB;  I 
then  skim  all  the  fat  clean  off,  and  put  in  two  heads  of  Celery,  I 
and  a  terete  Turnip  cut  into  small  squares;  season  it  with 
salt,  and  let  it  boil  an  hour  and  a  half  lonsjer,  and  it  is  rendv : 
take  out  the  meat  (carefully  with  a  slice,  and  cover  it  up  aiid 
s^et  it  by  the  fire  to  keep  warm) :  and  scum  the  Broth  wdl 
before  you  put  it  in  the  Tureen. 


Shin  of  Beef  of  lOIb  

j  pound  of  Barley  

'I  OnioQs  of  about  3  oz*  weight  each 

Celery  

Laige  Turnip  •  


2  0 
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TTiiLS  you  get  four  quarts  of  Good  Sovp,  at  Sd.  per  Qmrt, 
besides  another  quart  to.  make  sauce  for  the  Meat,  in  the 
following  manner : — 

Put  a  quart  of  the  Soap  into  aliasin,— put  about  an  ounce 
of  Flour  into  a  stewpan,  and  pour  the  Broth  to  it  by  degrees, 
stirrin^^  it  well  together,  set  it  un  the  fire,  and  stir  it  till  it 
boils, — then  (some  put  in  a  jjlass  of  Port  Wine  or  Mushruoiu 
Catsup  (No-  43^),  lot  it  boil  up,  and  it  is  ready. 

Put  the  Meat  in  a  Ragout  dish,  and  strain  the  Sauce 
through  a  sieve,  over  the  Meat,  you  may  put  to  it  some 
Capen,  or  minced  Gherkins  or  Walnuts,  &c. 

jf  the  Beef  ha»  been  etewed  with  proper  tare  in  a  penj  > 
genMe  manner^  and  be  taken  up  at  "  the  critical  moment 
when  it  is  just  tender,'*  you  will  obtain — an  Lxcellent  aiul 
Savoury  Meal  for  Eight  People  for  Five-PencE,  i*  e,  for 
only  the  cost  of  the  glass  of  Port  wme. 

If  you  use  Veal,  cov^  the  Meat  with  (No.  364,  No.  2.^ 

Obs. — This  is  a  most  Fru^, — ^Agreeable, — and  Nutritive 
Meal,-^it  will  neither  lighten  the  Purse,  nor  lie  heavy  on  the 
Stomach,  and  witl  furnish  a  plentiful  and  pleasant  Soup  and 
Meat  tor  eight  persons.  So  You  may  give  a  good  Dinnci  for 
bd.  per  Head!  a    See  also  (No.  229),  and' (No.  239.) 

N.  B.  If  you  will  draw  your  Purse  strings  a  little  wider, 
and  allow  I  d.  per  Mouth  more, — prepare  a  pint  of  young 
Chiions  as  directed  in  (No.  296),  and  garnish  the  dish  with 
them,  or  some  Carrots,  or  Turnips  cut  into  squares,^ — and 
for  6d.  per  Head  you  will  have  as  good  a  Raoout  9s  le 
Cuisinier  Imperial  de  France^*  can  give  you  for  as  many 
shillings.    Rend  Oi^s.  to  (No.  493.) 

You  may  vary  the  Flavour,  by  adding  a  little  ('urry  Powder 
(No.  455),  Ragout  (No.  457,  ^c.)  or  any  of  the  store  Sauces 
and  flavouring  Essences,  between  (Nos.  396  and  463);  you 
may  garnish  the  dish  with  split  pickled  Mangoes,  Wahuits, 
Gherkins,  Onions,  &c.   See  Wow  Wim  Sauce  (No.  328.) 

If  It  is  made  the  evening  before  the  Soup  is  wanted,  and 
suffered  to  stand  till  it  is  cold,  much  Fat  *  may  be  renioved 


♦  Seo  L'jirt  4e  Cvieinier {rdi  X.  Beniivillier,  Paris,  I8J4,  pas^e  OS, 
"  T  li  ive  learned  bj'  experience,  that  of  all  (he  fats  tliat  are  used  forfryinj(, 
the  Pot  Top  \v[)ich  is  taken  fmm  the  surface  of  the  Biotb  and  Stock- 
Pot  U  by  far  the  best.'^ 
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.  from  the  surface  of  the  Soup»  which  is,  when  darified 
(No.  83) t  usefiil  for  all  ibe  parposes  that  Drippings  are  ap- 
plied to. 

Scotch  Soups. — (No.  205.) 

Hie  three  following  ReceipU  are  the  coatributiou  of  a 
Jrttnd  €U  Edinburgh. 

Winter  Hatch  Potch. 

Take  the  best  end  of  a  neck  or  loin  of  Mutton,  cut  it  into 
neat  chops,  cut  four  carrots  and  as  many  tornips  into  slices, 
put  on  four  quarts  of  water,  with  half  the  carrots  a[nd  turnips, 

and  a  whole  one  of  each,  with  a  pound  of  dried  green  pr^s, 
whicii  must  be  put  to  soak  the  night  before, — let  it  boil  two 
hours,  then  take  out  the  whole  carrot  and  turnip,  briiise  and 
return  them,  put  in  the  meat,  and  the  rest  of  the  carrot  and 
turnip,  some  pepper  and  salt,  and  boil  slowly  three-quarterB 
of  an  hour;  a  snort  time  before  ser^ng  adkl  an  onion  cut 
'  small,  and  a  head  of  celery. 

Cocky'Leehf  Soup.  - 

Take  a  scrag  of  Mutton,  or  shank  of  Veal,  three  quart.^ 
of  water  (or  liquor  in  which  meat  has  been  boiled),  and  a 
.good  sized  fowl,  with  two  or  three  leeks  cut  in  pieces  about 
an  inch  long,  pepper  and  salt,  boil  slowly  about  an  hom*, 
then  put  in  as  many  more  leeks,  and  give  it  three-quarters  of 
an  hour  longer  :~diis  is  very  good,  made  of  good  beef  stock, 
and  leeks  put  in  at  twice. 

Lamb  Stove  or  Lamb  Stew. 

Take  a  lamb's  head  and  lights,  open  the  jaws  of  the  head, 
and  wash  tliem  thoroughly,  put  them  in  a  p^ot  with  some  beef 
stock,  made  v/iih  three  cjiiarts  of  water,  and  two  pounds  of 
shin  of  beef^  stramed,  boil  very  slowly  for  an  hour,  wash  and 
string  two  or  three  good  handsful  of  spinach  (or  Spioase)i 
put  it  in  twenty  minutes  before  serving,  add  a  little  paidey, 
•and  one  or  two  onions  a  short  time  before  it  comes  off  the 
fire,  season  with  pepper  and  sak,  and  serve  all  together  in  a 
tureea. 

Scotch  £ro5e.— (No.  205.*) 

This  favourite  Scotch  dish  is  generally  jnade  with  tbt 
liquor  meat  has  been  boiled  in. 
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Put  half  a  pint  of  Oatmeal  into  a  porringer  with  a  little 
ealti  if  there  be  not  enough  in  the  brotii,-M>f  which,  add  as 
much  as  will  mix  it  to  trie  consistence  of  hasty-pudding,  or 

a  little  thicker, — lastly,  take  a  little  of  the  fat  that  swims  on 
tile  broth,  and  pi  t  it  on  the  Crowdie,  and  eat  it  in  the  same 
way  as  hasty-pudding." 

05j.— This  Scotsnmn's  dish,  is  easily  prepared,  at  very  * 
little  expence,  and  is  pleasant  tasted  and  nutritious.  To 
dress  a  Haggies,  see  (No.  488*),  and  Minced  CoLLora 
following  it. 

N.B.  For  various  methods  of  making  and  fiavouring 
Oatmeal  Gruel,  see  (No.  572.) 

0  • 

Carrot  Soup, — (No.  212.) 

Scrape  and  wash  half  a  dozen  larg^  Carrots,  peel  oiF  the 
Ted  outside  (which  is  the  only  part  used  for  this  soup) ;  put 
it  into  a  gallon  stewpan,  with  one  head  of  Celery,  and  an 

Onion,  cut  into  thin  pieces  ;  take  two  quarts  of  Beef,  Veal, 
or  Mutton  Broth,  or  it  you  have  any  cold  Roast  Beef  Bones 
(or  liquor,  in  which  Mutton  or  Beet  has  heen  boiled),  you 
may  make  very  good  broth  ibr  this  soup :— when  you  have 
pot  the  broth  to  the  roots,  cover  the  stewpan  close,  and  set 
it  on  a  slow  stove  for  two  hours  and  a  half,  when  the  Car* 
rots  will  be  sofi;  enough  (some  Cooks  put  in  a  Tea-cupful  of 
Bread  crumbs),  boil  for  two  or  three  minutes,  rub  it  through 
ataiiiims,  or  hair  sieve,  with  a  wooden  spoon,  and  add  as 
much  broth  as  will  make  it  a  proper  thickness,  u  e.  almost 
as  thick  as  pease  soup :  put  it  nito  a  clean  stewpan,  make  it 
hot,  season  it  with  a  little  salt,  and  send  it  up  with  some 
toasted  bread,  cut  into  pieces,  half  an  inch  square.  Some 
pot  it  into  the  soup  ;  but  the  best  way  is  to  send  it  up  on  a  ' 
plate,  us  a  side  dish. 

OU, — Thi^  is  neither  expensive  nor  troublesome  to  pre- 
l^re  ; — in  the  Kitchens  of  f^ome  opulent  Epicures,  to  make 
this  Soup  make  a  little  stronger  impression  on  the  gustatory 
Oigans  of  Grande  Gourmands,''  the  Celery  and  Onions 
aie  sliced,  and  fried  in  butter  of  a  light  brown,  the  Soup  is 
poured  into  the  Stewpan  to  them,  and  all  id  boiled  up  toge- 
ther:— but  this  must  be  done  very  carefully  with  Butter  or' " 
▼ery  nicely  clarihed  iat;  and  the  "  Grand  Cuisinier^^  adds  * 
apices, &c.    ad  libitum** 
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Turnip  and  Parsnip  S(mp^(lio»  213.) 

Are  made  in  the  same  manner  as  the  Carrot  Soup  (No. 
212}. 

Celery  Soup. — (No.  214.) 

Split  half  a  dozen  heads  of  Celery  into  slips  about  two 
inches  long,  wash  them  well,  lay  them  on  a  hair  sieve  tp 
drain,  and  put  them  into  three  quarts  of  (No*  200)  in  a  gd- 
lon  soup  pot ;  set  it  by  the  side  of  the  fire,  to  stew  very 
gently  till  the  celery  is  tender ;  (this  will  take  about  an  hour). 
If  any  scum  rises,  lake  it  otf ;  season  with  a  little  salt: 

Obs. — When  Celery  cannot  be  procured.  Half  a  Drachm 
of  the  Seedf  pounded  tine,  which  may  be  considered  as  the 
Essence  of  Celery,  (costs  only  one-third  of  a  &rthing,  and 
ckn  be  had  at  any  season,)  put  in  a  quarter  of  an  hour  be* 
fore  the  soup  is  done,  and  a  little  su^r  will  give  as  much 
flavour  to  half  a  gallon  of  Soup,  as  two  heads  of  Celery, 
weighing  seven  ounces  and  costing  2d, ;  or  add  a  little  Es- 
sence of  Celery  {No.  409). 

Green  Pease  Sotcp. — (No.  216.) 

A  peck  of  Pease  will  make  you  a  good  tureen  of  Soup,*— in 
shdUng  them  put  the  old  ones  in  one  Basin,  and  the  youi^ 
opes  in  another,  and  keep  out  a  pint  of  them,  and  boil  tiieia 
separately  to  put  into  your  Soup  when  it  is  finished  ; — put  a 
large  saucepan  on  the  hre  half  full  of  water,  wheti  it  boils, 
ptrtthe  Pease  in,  with  a  handful  of  salt;  let  them  boil  till 
they  are  done  enough,  ?.  e.  from  twenty  to  thirty  minotei, 
according  to  their  age  and  size,  then  drain  them  in  a  cuUea* 
der,  apdj^ut  them  into  a  clean:  gallon  stewpan^  and  thrte 
qusiro  of  plain  Veal  or  Mutton  Broth  (drawn  from  meA 
without  any  Spiees  o***  Herbs,  &c.  which  would  overpower 
the  flavour  of  the  Soup),  cover  the  stewpan  close,  and  set  it 
over  a  slow  fire  to  stew  gently  for  an  hour,  add  a  tea-cup* 
ful  of  bread  crumbs,  and  then  rub  it  through  a  tammis  iaio 
aQother  stewpan,  stir  it  with  a  wooden  spoon,  and  if  it  is  loo 
thiok,  add  a  little  more  broth;  have  r^y  boiled  aa  for  est- 
ing»  a  pint  of  young  pease^  and  put  them  into  the  soup ; 
seasoi  with  a  Uttle  salt  and  sugar. 
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N.  B.  Some  Cooks,  while  this  Soup  is  going  on,  sHce  a 
couple  of  Cucumbers  (as  you  would  for  eating) ;  take  out  the 
seeds,  lay  them  on  a  cloth  to  drain,  and  then  flour  them^  and 
fry  them  a  light  brown  in  a  little  butter ;  put  them  mio  the 
soup  the  last  thing  before  it  goes  ^to  table. 

Oif.— If  the  Soup  is  not  Oreen  enough,  pound  a  handful 
of  Pta-lmlls  ur  Spin  age,  and  squeeze  the  juice  through  a 
cloth  into  the  soug;  some  leaves  of  mint  may  be  added  if  ap- 
proved. 

Plain  Green  Pease  Soup  without  Meat. — (No.  217.) 

Take  a  quart  of  Green  Pease  (keep  out  half  a  pint  of  the 
youngest^  boil  them  separatdy,  and  put  them  in  the  Soup 

when  it  is  finished),  put  them  on  in  boiling  water,  boil  them 
tender,  and  then  pour  off  the  water  and  set  it  by  to  make  t1ie 
soup  with ;  put  the  peas  into  a  mortar,  and  pound  them  to 
a  mash.  Thea  put  them  into  two  quarts  of  the  water  you 
boiled  the  peas  in,  stir  all  well  together,  let  it  boil  up  for 
about  .five  minutes,  and  then  rub  it  through  a  hair  sieve  or 
tammis.  If  the  peas  are  good,  it  will  be  as  thick  and  fine  a 
vegetable  soup  ai>  iiued  be  sent  to  table. 

Pease  Soup, — (No.  218.) 

The  common  way  of  making  Pease  Soup*  is,<— to  a  Quart 
of  Split  Pease  put  tiiree  quarts  of  cold  soft  water,  not  more, 
(or  it  will  be  what  "jack  ros-bip"  calls  "  Soup  Maigre^^^y, 
notwithstanding  Mother  GlassBe  orders  a  gallon  (and  her 

Ladyship's  directions  have  been  copied  by  almost  every 
Cookery  book-maker,  w  ho  has  strung  receipts  together  since)^ 
with  half  a  pound  of  Bacon  (not  very  fat),  or  Roast  Beef 
bones,  or  four  Anchovies:  or,  instead  of  the  water,  three, 
quarts  of  the  Liquor  in  which  Beef,  Mutton,  Pork,  or  Poultry, 
has  been  boiled,  tasting  it  first,  to  make  sure  it  is  not  too 
^altf. 

I  l,.,r  n<t<  ■■  1  ■    niMi        HI    ir  I   i«  iiiioiimii  ■■■■    11     I.   .riilji    ■!  ,11 

*  To  makp  T^An  P^ttagb,  double  (he  qoantify.  Thoie  who  often 
nake  PeesQ  Soup,  should  imTe  a  IliU,  and  grind  the  Peuse^  just  before 
tliej  drets  .t|ie9i,^a  Jess  q^uantity  will  sufliiw,  and  the  Soup  will  be  miicli 

f  If  the  J^lquor  Is  vety       the  Ftese  wUl,never  boil  tendsr.«—  ^ 
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Wash  two  heads  of  Celery,*  cut  it,  and  put  it  in,  with 
two  Onions  peeled,  and  a  sprig  of  Savory«  or  sweet  IVfar* 
jotam,  or  Lemon^Thyme;  set  it  on  the  trivet*  and  let  it 
simmer  very  gently  over  a  slow  fire,  stirring  it  every  qnnler 

of  an  hour  (to  keep  the  pease  from  sticking  to  and  buroinsrst 
tlie  bottom  of  the  Soup-pot)  till  the  Pease  are  tender,  which 
will  be  in  about  three  nours  ; — some  Cooks  now  slice  a  head  > 
of  Celery,  and  half  an  ounce  of  Onions,  and  fry  them  in  a  I 
little  butter,  and  put  them  into  the  iSoup,  till  they  are  ligbtlf 
browned,  then  work  the  whole  through  a  coarse  hair  sieve, 
and  then  through  a  fine  sieve,  or  (what  is  better)  throi:gh  a 
tarn  mis,  with  the  back  of  a  wooden  spoon  ; — put  it  into  a  I 
clean  stewpan,  with  halt  a  tea-spoonful  of  ground  Black  Pep- 
per, f  let  It  boil  again  for  ten  minutes,  and  if  any  fat  ari^ 
skim  it  off. 

Send  up  on  a  plate.  Toasted  Bread  cut  into  little  pieoesi  a 
quarter  of  an  inch  square,  or  cut  a  slice  of  bread  (Uiat  has 
been  baked  two  days)  into  dice,  not  more  than  half  an  iiidi 

square ;  put  half  a  pound  of  perfectly  clean  drippings  or  lard  i 
irkto  an  iron  frying-pan;  when  it  is  hot,  Fry  the  Bread, 
take  care  and  turn  it  about  with  a  slice,  or  by  shaking  of  the 
pan  as  it  is  frying,  that  it  may  be  on  each  side  of  a  delicate 
light  brown,  see  (No.  319);  take  it  up  with  a  fish-slice,  and 
lay^  it  on  a  sheet  of  paper  to  drain  the  iat :  ie  carefiU  that 
Ms  is  done  nicely :  send  these  up  in  one  side  dish,  and  dried 
and  powdered  Mint  or  Savory,  or  Sweet  Marjoram,  &c.  in 
another. 

Those  who  are  for  a  liouble  Relish,  and  are  true  lovers  of 
Haul  Goutf^*  may  have  some  Bacon  cut  into  small  squares 
like  the  bread,  and  fried  till  it  is  crisp,  or  some  little  tumpi 
of  boiled  pickled  Pork, — or  put  Cucumber  fried  into  this 
soup,  as  yon  have  directions  in  (No.  216.) 


Therefore,  when  you  mnke  Pease  Soh|>  v  iih  the  liquor  in  which  suited 
Pork  or  Bpef  fins  been  boiled,  tie  up  the  Pease  in  a  cloth,  and  boillbem 
first  for  ao  hour  in  soft  Wtiter. 

•  Huif  a  drachm  of  Celery  Seed,  pounded  fine,  and  put  ioiD  Die 
Soup  a  quarter  of  an  hour  bi'fore  it  is  fuHshed,  wiU  flavour  three  c|i):iri». 

t  Some  put  in  dried  Mint  rubbed  to  fine  powder  ;  biitasever>  body 
does  not  like  Mint,  it  is  best  to  send  it  up  on  a  plate,  see  Fea  Powo&a 
(No.  458),  Emnot  of  Osier}*  (No.  409),  and  (Not.  437  end  459.) 
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O&i:— 7%e  moil  foemomteol  method  of  making  Peasb 
Sour,  is  to  save  the  bones  of  a  joint  of  Roast  Beef,  and 

piit  i\]em  into  the  liquor  ia  which  Mutton,  or  Beef,  or  Pork, 
or  roultry,  has  been  boiled,  and  proceed  as  iu  the  above 
reoeipt.  A  liock,  or  shank  bone  ot  Ham,  a  ham  bone,  the 
root  of  a  Tongue,  or  a  red  or  pickled  Herring,  are  favourite 
additions  with  some  Cooks;  others  send  up  Rice,  or  Venni* 
celli,  with  Pease  Sonp^  * 

Tfi  B.  To  make  Pbasb  Soup  ExtmpoRE,  see  (No.  555). 
If  you  wish  to  make  Soup  the  same  day  you  Boil 
Meat  or  Poultry,  prepare  the  Pease  the  same  as  for 
Pease  Pudding  (No.  555),  to  which  you  may  add  an  Onion 
and  a  head  of  Celery,  when  you  rub  the  pease  through  the 
mere,— instead  of  putting  and  Butter,  add  some  of  the 
liquor  from  the  pot  to  make  it  a  proper  thidmeas,^ — put  it  on 
to  boil  for  five  minutes,  and  it  is  ready. 

Obs. — This  latter  is  by  far  the  easiest,  and  the  bert  way  of 

making  Pease  Soup. 

Pease  Soup  may  be  made  savoury  and  agreeable  to  the 
palate,  without  any  Meat,  by  incorporating  two  ounces  of 
nesh  and  nicely  clarified  Beef,  Mutton,  or  Pork  drij^ings, 
see  (No.  83)»  with  two  ounces  of  Oatmeal,  and  mixing  this 
well  into  the  gallon  of  Soup,  made  as  above  directed :  aee 
iko  (No.  229.) 

Pease  Soup  and  Park^(Jio.  220.) 

A  couple  of  pounds  of  the  belly  part  of  Pickled  Pork  will 
sake  very  good  broth  for  Pease  Soup^  if  the  pork  be  not  too 

•••Hy  witty  predecessor,  Dr.  Hontbr,  (see  Culina,  page  97,)  says 
**If  B  proper  quantity  of  Curry-powder  (No.  455)  be  added  to  Pease 
Soup,  a  pfood  «ioup  mig^ht  be  made,  under  the  titlp  of  Curry  Peane  Soup^ 
Helioojnbaliis  offered  rewards  for  the  discovery  of  a  new  dish,  and  the 
British  Pariianieiit  have  given  notoriety  to  inventions  of  much  lest  im- 
portunce  than  *  Curry  Pease  Soup.'  ^  ' 

N.  B  Celery y  or  Carrots, — or  Turnips, — shredded  or  cut  in  squaref, 
(or  Scotch  Barley,  in  the  latter  case  the /soup  must  be  rather  thinner), 
or  cut  into  bits  shout  an  inch  loii^»  and  boiled  sqiarately^  and  thrown 
into  (be  tureen  when  the  mp]  Is  ^ng  to  table,  will  give  another  agrees 
able  Tariety,  and  may  be  calli^d  ClkiAay  aVp  Pbavb  9od?.  Bead 
09i.to(No.ai4). 
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salt|r-'i£  it  has  bMi  w  salt  mare  than  two  dajm^  it  miMtibe  I 

laid  in  water  the  night  before  it  is  used.  j 

Put  on  the  ingredients  mentioned  in  (No.  218),  in  three 
quarts  of  water ;  boil  gently  for  two  hours,  then  put  in  the  i 
porky  and  boil  very  gently  till  it  is  enough  to  eat,  this  wUl  ] 
take  about  an  hour  and  a  half,  or  two  hours  longer,  accotd*  | 
jug  to  its  thickness: — ^when  done,  wash  the  pork  dean  m  { 
hot  water,  send  it  up  in  a  dish,  or  cut  it  into  mouthfuls,  and 
put  it  into  the  Soup  in  the  tuneen,  with  the  accompaniments  ) 
ordered  in  (No.  218.)  , 
05,<?. — The  Meat  being  boiled  no  longer  tlian  to  be  done  j 
enough  to  be  eaten,  you  get  Mxcelknt  Soup,  without  amf  es*  ^ 
pense  of  Meat  destroyed. 

,  In  Canada  the  inhabitants  live  three-fourths,  of  the  year 
on  Pease  Soup,  prepared  with  Salt  Pork,  which  is  boiled  till 

the  fat  is  entirely  dissolved  amongst  the  soup,  giving  it  a 
rich  flavour." — The  Hun-  J.  Cochrane' s  Secman's  Guide, 
8vo.  1797,  p.  31. 

Plain  Pease  Soup.— (No.  221.) 

Xo  a  quart  of  split  Pease,  and  two  heads  of  Celeiy,  (and 
most  Cooks  would  put  a  large  Onion,)  put  three  ijuarts  of 
Broth  or  soft  water ;  let  them  simmer  gently  on  a  tnvet  over 

a  slow  fire  for  three  hours,  stirring  up  every  quarter  of  an 
hour  to  prevent  the  pease  burning  at  the  bottom  of  the  soup-  ' 
kettle, — if  the  water  boils  away  and  the  Soup  gets  too  thick, 
add  sdme  boiling  water  to  it) when  they  are  well  softened, 
work  them  .through  a  coarse  sieve,  and  then  through  a  fine 
sieve  or  a  tammis,  wash  out  your  stewpan,  and  then  return 
the  Soup  into  it,  and  give  it  a  hoU  up ;  take  off  any  scum 
that  comes  up,  and  it  is  ready.  Prepare  fried  Breads  and 
dried  Mint^  as  directed  in  (No.  218),  and  send  them  up  with 
it  on  two  side  dishes. 

Obs. — This  is  an  e3ccellent  Family  Soup,  produced  with 
very  httle  trouble  or  expense  e. 

QuartofPease   0  S 

Two  Heads ef  Celery  0  2 

Pepper  and  Salt  «•••  0  1 

Dried  Mint  0  1 

1  0 
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So»  the  Two  QuABTS  cost  Onb  S«iLLiNG;-^lialf  a  diachm 

of  bruised  Celery  Seed^  which  costs  only  one-third  of  a  far- 
thing, and  a  iatle  Sugar,  added  just  before  finishing  the 
Soup, — will  give  it  as  much  flavour  as  Two  Heads  of  the 
fresh  Vegetable. 

Most  of  the  Receipts  for  Pease  Soup,  are  crowded  with 
IDcredients  which  entirely  overpower  theflavour  of  the  Pease. 
See  (No.  055).  . 

Asparagus  Soup* — (No.  222.) 

This  is  made  with  the  points  of  Asparagus,  in  tiic  same 
manner  as  the  Green  Pease  Soup  (No.  216  or  17)  is  with 
pease ;  let  half  the  Asparagus-  be  rubbed  through  a  sieve, 
and  the  other  cut  io  pieces  about  an  inch  long,  and  boiled 
till  done  enough,  and  sent  up  in  the  soup;  to  make  two 
quails,  there  must  be  a  pint  ot"  heads  to  thicktii  it,  and  half 
a  pint  cut  in, — take  care  to  preserve  these  green  and  a  little 
crisp.  This  soup  is  sometimes  made  by  addmg  the  aspara-* 
gus  heads  to  common  Pease  soup. 

06^.— Some  Cooks  fry  half  an  ounce  of  onion  in  a  little 
butter^  and  rub  it  through' a  sieve,  and  add  it  with  the  other 
ingredients, — ^the  haul  gout  of  the  Onion  will  entirely  over- 
come the  delicate  flavour  of  the  Asparagus,  and  we  protest 
against  ail  such  combinations* 

Maigrs,  or  Fegetabk  Gravy  &mp.*-— (No.  224.) 

Put  into  a  gallon  stewpan  three  ounces  of  butter ;  set  it 
i3(f&  a  dow  fire ;  while  it  is  melting,  shce  four  ounces  of 
Onion ;  cut  in  small  pieces,  one  Turnip,  one  Carrot,  and  a 

head  of  Celery,  put  them  in  the  stewpan,  cover  it  close,  let 
it  fry  till  they  are  lightly  browned ;  this  will  take  about 
twenty 'Jive  mmute6; — have  ready,  in  a  saucepan,  a  puii  ol 


*  The  FtaQcbeall  this    Soup  Jfot^ri^''— the  BngUsh  acceptation  of 

wbicb,  is  **poor  and  vfatery^')  and  does  not  at  all  aoooid  with  the 
French,  which  is  Soaps,  «fec.  made  without  nH5at — thus,  Turtle^  the 
richest  dish  that  comes  to  an  English  table  (If  dressed  without  Heat 
Gravy),  is  a  Maigre  Dith* 
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Vease,  with  four  quarts  of  water ;  whea  the  Roots  in  the  j 
itewpan  are  quite  brown,  and  the  pease  come  to  a  boil,  pot 
die  pease  and  water  to  them,  put  it  on  the  fire,  when  itboils 
scum  it  dean,  and  put  in  a  crust  of  bread  about  as      as  the 

top  of  a  two-pennj  loaf,  twenty-four  berries  of  Allspice,  the 
same  of  Black  Pepper,  and  two  blades  of  Mace,  cover  it 
close, — let  it  simmer  gently  for  one  liour  and  a  half,  then  | 
set  it  from  the  fire  for  ten  minutes,  then  pour  it  off  very  i 
gently  (so  as  not  to  disturb  the  sediment  at  the  bottom  of  the 
stewpan)  into  a  large  basin,  let  it  stand  {about  two  houn)  ^ 
till  it  is  quite  clear,— while  this  is  doing,  shred  one  laige 
Turnip,  the  red  part  of  a  large  Carrot,  three  ounoes  of 
Onion  minced,  and  one  lars^e  head  of  Celery  cut  into  small 
bits;  put  the  Turnips  and  Carrots  on  the  fire  in  cold  water,  1 
let  them  boil  five  minutes,  then  drain  them  on  a  sieve,— 
then  pour  off  the  Soup  clear  into  a  stewpan,  put  in  the 
Boots,  put  the  Soup  on  the  fire,  let  it  simmer  gmitly  till  the 
herbs  are  tender,  from  thirty  to  forty  minutes^  seaaoQ  it 
with  salt  and  a  little  Cayenne,  and  it  is  ready. 

You  may  add  a  table-spoonful  of  Mushroom  Catsup  (No. 
439.)  '  I 

Obs. — You  will  have  Three  Q^arta  of  Soup,  as  well  co- 
loured, and  almost  as  well  flavoured^  as  i^  made  with  Graff 
Meat,— for  U.  lid. 


Carrots  

Turnips 

CeleQT   

Pease. 
Onions 

Butter   , 

^piee.  Salt,  ifec. 

1  a 

N.  B,  To  make  this  it  requires  nearly  Five  Hours,  To 
Fry  the  herbs  requires  twenty-five  minutes,— to  Boil  all  to- 

{ ether,  one  hour  aJid  a  half, — to  settle^  at  the  least,  two 
ioun,-^when  clear,  and  put  on  the  fire  agaio,  half  an  hour 
more,  ^ 


J.  d, 

0  1 

0  1 

0  3 

0  3 

0  0^ 

0  8 

0  S 
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Fm  SouPB.— (No.  225.) 
Eel  Soup, 

1V>  make  a  tureenfid,  take  a  couple  of  middling-sized 

Onions,  tut  tlicm  in  half,  and  cross  vour  knife  over  them 
iwo  or  three  times ;  put  two  ounces  ot^  Butter  into  a  stew- 
jan ;  when  it  is  melted,  put  in  the  Onions,  stir  them  ahout 
till  they  are  lightly  browned,— cut  into  pieces  three  poundt 
of  unskinned  Eels,  put  them  into  your  stewpan,  and  shake 
them  over  the  fire  for  five  minutes ;  then  add  three  quffrts  of 
boiling  water,  and  when  they  come  to  a  boil,  tdce  the  scum 
off  very  clean,  then  put  in  a  quarter  of  aa  ounce  of  the  green 
leaves  (not  dried)  of  Winter  Savory,  the  same  of  Lemon 
Thyaie,  and  twice  the  quantity  of  Parsley,  two  drachms  of 
Alkpice,  the  same  of  Black  Pepper,— cover  it  close,  and  let 
it  boil  gently  for  two  hours,  then  strain  it  off,  and  skim  it 
rety  dean.  To  Thicken  it,  put  three  ounces  of  Batter  into 
3>  dean  stewpan ;  when  it  is  melted,  itir  in  as  much  flour  as 
irill  make  it  of  a  stitF  paste,  then  add  the  liquor  by  degrees, 
let  it  simmer  for  ten  minutes,  and  pass  it  through  a  sieve, 
then  piit  your  Soup  on  in  a  clean  stewpan, — and  have  ready 
some  little  square  pieces  of  Fish  fried  oi  a  nice  light  brown, 
either  Eels,  Soles,  Plaice,  or  Skate  will  do ; — ^the  fried  Fish 
should  be  added  about  ten  minutes  before  die  Soup  is  served 

3».  Forcemeat  Balls  (Nos.  375,  378,  &c.)  are  sometimes 
ded. 

Obi. — Excellent  Fish  Soups  may  be  made  with  a 
Cod's  Skull, — or  Skate, — or  Flounders,  &c.  boiled  in  no 
more  water  than  will  just  cover  them,— and  the  liquor 
thickened  with  Oatmeal,  &c* 

Cheap  Soups. — (No.  229.) 

Among  the  vahe^  of  schemes  that  have  been  suggested 
for  Bettering  ike  condition  of  the  Poor,^*  a  more  useful^  or 
extensive  Chari^  cannot  be  devised,  than  that  of  instructing 
Aem  in  Eeoncfmieal  Cookery : — it  is  one  of  the  most  import- 

inl  objects  to  which  the  attention  of  any  real  well-wisher  to 
the  public  interest  can  possibly  be  directed. 

The  best  and  cheapest  method  of  making  a  nourishing 
Soup,  is  least  known  to  those  who  have  most  need  of  it;~it 
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mil  enable  those  who  have  small  ivmam  and  laige  fitmilies 
to  make  the  most  of  the  little  they  possess,  without  prndun^ 
their  •children  of  that  wholesome  nourishment  which  isae* 

ccssary,  fur  tlie  purpose  of  rearing  iheiu  up  to  maturity  in 
Health  and  Strength. 

Ttie  labnurino^  classes  seldom  purchase  what  are  called  the 
cparser  pieces  of  Meat,  because  tbey  do  not  know  how  to 
dress  them,  but  lay  out  their  money  m  pieces  .for  Roasting^, 
&c.,  of  wiiidi  the  bones,  &c«  enhance  the  price  of  the  ac- 
tual meat  to  nearly  a  shilling  per  po^md,  and  the  diminutitm 
of  weicfht  by  Roasting  amounts  to  32  per  cent.  This,  for 
the  sake  of  saving  time,  trouble,  and  fire,  is  generally  sent 
to  an  oven  to  be  Bakkd,  the  nonrishinir  parts  are  evaporated 
and  dried  up,  its  weight  u  diminished  nearly  one^third^  and 
all  that  a  poor  man  can  afford  to  purchase  with  his  week*s 
earnings,  perhaps  does  not  half  satisfy  the  appetites  of  him- 
sdf  and  family  for  a  couple  of  days. 

If  a  hard<-working  man  cannot  get  a  comfortable  meal  at 
home,  he  soon  finds  his  way  to  the  Public- house, — the  poor 
wife  contents  herself  with  Tea  and  Bread  aiud  Butter,  and 
the  children  are  hnlf  starved. 

Dr.  Kitchinjsr's  Receipt  to  make  a  cheap,  nutritive^ 
and  palatable  Soup,  fully  adequate  to  satisfy  Appetite,  and 
support  strength,  will  open  a  new  source  to  those  benevolent 
Housekeepers,  who  are  disposed  to  relieve  the  poor,*--w3t 
show  the  industrious  classes  how  much  they  have  it  in  their 
power  to  assist  themselvei=,  and  rescue  them  from  being  de- 
pendent on  the  precarious  bounty  of  others,  by  teaching^  them 
how  they  may  obtain  an  abundant^  salubrious,  and  agreeable 
aliment  for  themselves  and  families,  for  Onb  Pbnny  per 
QtTART,  See  page  235. 

For  various  Economical  Soups,  see  (Nos.  204,  239,  and 
240,  224,  221),  and  Obs.  to  (244),  (No.  252),  and  (Nos. 
493  and  502.) 

Obs> — Drippinsj  intended  for  Soup,  should  be  taken  oat 
9f  the  pan  ahnost  as  soon  as  it  has  dropped  from  the  meat; 
—if  it  is  not  quite  clean,  clarify  it»  See  receipt  (No.  83.) 

Dripping  thus  prepared,  is  a  very  different  thing  fmm 
that  woich  has  remained  in  the  pripping-pan  all  the  tuna 
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the  meat  lias  been  roastiDg,  aad  perhaps  live  coals  have 
dropped  into  it.* 

Districting  Soup,  does  not  answer  half  so  well  as 
ieaMmg  peoph  how  to  meJte  t7,  and  improve  their  comfort  at 
Hbme^^-^he  time  lost  in  waiting  at  the  Soup  House  is  sel^ 
dom  less  than  three  hours ;  in  which  time,  by  any  indus- 
trious occupation,  however  poorly  paid,  they  could  earn 
more  moaey  than  the  quart  of  Soup  is  worth. 

Jhu  KiT<mfNBR*8  Receipt  to  make  a  OaUon  of  Barley 

Broik  for  a  Groat,    See  also  (No.  204.) 

Put  four  ounces  of  Sootch  Barley  (previously  washed  in 
coid  water),  and  fm  ounces  of  siio^  Onions^  into  five 
quarts  of  water  ;~boil  gently  for  one  hour,  and  pour  it  int6 
a  pan,  then  put  into  the  saucepan  from  one  to  two  ounces  of 

clean  Beef  or  Mutton  Drippings,  or  melted  Suet ;  (to  cliu  ify 
these,  see  No.  83),  or  two  or  three  ounces  of  fat  Bacon 
miBced;  when  melted,  stir  into  it  four  ounce.^  of  Ontmeal, 
rah  these  together  till  you  make  a  paste,  Jii  this  be  properly  * 
managed,  the  whole  of  the  fat  will  combine  with  the  Barley 
Srdth,  and  not  a  particle  appear  on  the  surface  to  offend  the 
most  ^Ikc^  stomach),  now  add  the  Barley  Broth,  ek.  first  a 
^CKjntiil  at  a  time,  then  the  rest  by  degrees,  stirring  it  well 
t(>L^ether  till  it  boils. — To  seaison  it,  put  a  drachm  of  finely 
funded  Celery,  or  Cress  Seed,  (or  half  a  drachm  of  each,) 

*  We  oopM  the  foUoning  Receipt  from  The  Bhrnimg  Pett,  Jao. 

Winter  Soup.— (No.  227.) 

210  lbs.  of  Beef,  fore  quarters.       I  '2  HnmiW.B  of  Leeks. 

90  lbs.  of  Legs  of  Beet.  6  Bundles  of  CeWry. 

3  Bushels  of  best  Split  Pease;        12  lbs.  of  Salt. 

1  Bushel  of  Flour.  1 1  lbs.  of  Black  Pepper. 

Thei*  good  ingredients  will  uuike  1000  quarts  of  Dourisbing  and 
agreeable  Soup,  ut  an  expense  (Establiahmeni  avoided)  of  little  Im 
uHUi  Z^d,  per  quart. 

OfibiSf  SHOO  quarto  a  day  have  been  delhrered  during  the  late  in* 
<leBieiit  wentiwr  and  tbe  ceflsation  of  ordinary  employinent,  at  two 
<«tti^ii&s  Id  tbe  parish  of  Bermondsey,  at  one  penny  per  quart,  by  which 
600  families  have'  been  daily  assisted,  and  it  thanlcfully  received* 
Such  a  Danriibment  and  comfort  could  not  bave  been  provided  by  them- 
!^l?es  separately  for  fonr-penr^  a  quart,  if  ataii,  and  iBCkoning  little 
iot  their  ^e,  itotbing  Ux  xheir  time. 
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and  a  quarter  of  a  drachm  of  finely  pounded  Cayenne  {No* 
404),  or  a  drachm  and  a  half  of  ground  Black  Pepper,  or 
Allspice,  into  a  tea-cup,  and  mix  it  up  with  a  little,  of  the 
soup,  and  then  pouf  it  into  the  rest,  stir  it  thoroughly  together, 
let  It  simmer  gently  a  quarter  of  an,  hour  longer^  season  it 
with  salt,  and  it  is  ready. 

The  flavour  may  be  varied  by  doubling  the  portion  of 
Onions,  or  adding  a  clove  of  Garlic  or  Eshallot,  and  leaving 
out  the  Celery  Seed,  see  (No.  572),  or  put  in  shredded  Roots 
as  in  (No.  224) ;— or,  instead  of  Oatmeal,  thicken  it  with 
eromid  Rice,  or  Peas,  &c«,  and  make  it  savouty  with  fiied 
Onions. 

This  preparation,  excellent  as  it  is,  woi^ld,  without  variety, 
soon  become  less  agreeable. 

Nothii^  so  completely  disarms  Poverty  of  its  sting, — as 
the  means  of  rendering  a  scanty  pittance  capable  of  yielding 
a  comfortable  varie^. 

Change  of  Flavour  is  absolutely  necessary — not  merely  as 
a  matter  of  pleasure  and  comfort,  but  of  Health — Toujours 
Perdrix  is  a  true  proverb. 

This  Soup  will  be  much  improved,  if,  instead  of  \vater,  it 
be  made  with  the  liquor  Meat  has  been  boiled  in ; — at  Tripe, 
Cow-heel,  and  Cook  shops,  this  may  be  had  for  little  or 
nothing. 

This'  Soup  has  the  advantage  of  being  very  soon  and  eaaly 
made,  with  no  more  fuel  than  is  necessaiy  to  warm  a  room— 
those  who  have  not  tasted  it,  cannot  imagine  what  a  Savoury 
and  Satisfying  Meal  is  produced  by  the  combination  of  these 
cheap  and  homely*  in|^ients. 

If  the  genemfly  received  opinion  be  true,  that  Animal  and 
Vegetable-  fdbds  aflford  nourishment  in  proportion  to  the 
quantity  of  Oil,  Jelly,  and  Mucilage  that  can  be  extracted 
from  them, — this  Soup  has  strong  claims  to  the  attention  of 
Bational  Economists. 

Cray  Fish  Soup,— (No.  235.) 

This  Soup  is  sometimes  made  with  Beef,  or  Veal  Broth, 
or  with  Fish,  in  the  following  manner: 

Take  Flounders,  Eels,  Gudgeons,  &c.,  and  set  them  on  to 
boil  in  cold  water ;  when  it  is  pretty  nigh  boiling,  scam  it 
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well,  and  to  three  quarts  put  in  a  couple  of  Onions,  tnd  as 
many  Carrots  cut  to  pieces,  some  Parsley,  a  do^en  berries  of 
black  and  Jamaica  pepper,  and  about  half  a  hundred  Cray- 
;  take  off  the  small  claws,  and  shells  of  the  tails,  pound 
than  fine,  and  boil  them  with  the  broth  about  an  hour ; 
ibain  off,  and  break  in  some  crusts  of  bread  to  thicken  it, 
and  if  yoa  can  get  it,  the  spawn  of  a  lobster,  pound  it,  and 
pot  to  the  soup,  let  it  simmer  Ttry  gently  for  a  couple  of 
minutes,  put  in  your  cray-fish  to  get  hot,  and  the  soup  is 
ready. 

Obs. — One  of  my  predecessors  recommends  Cray-fisu 
POUNDED  ALIVE,  to  sweeim  the  sharpness  of  the  BloocL^ 
Vide  Clermont's  Cookery^  p.  5,  London,  1776. 
^Undes  grands  Hommet  de  Boueke  de  France*^  says  :— 
Vn  ban  Omtis  d*Ecrivisses  est  h  Paradis  sur  la  ierre^  et 
cKgne  de  la  table  dcs  Dieux ;  and  of  all  the  tribe  of  Shell- 
fish, which  our  Industry  and  our  Sensuality  bring  from  the 
bottom  of  the  Sea,  the  River,  or  the  Pond,  the  Craw-fish  is 
Incomparably  the  most  useful  and  the  most  deUcious.*' 

Lobster  Soyp.—(^o.  237.) 

You  must  liave  three  fine  lively^  Young  Hen  Lobsters* 
aad  boil  them,  see  (No.  1 76) ;  when  cold,  split  the  tails, 
take  out  the  fish,  crack  the  claws,  and  cut  the  meat  into 

Biowhfuls :  take  out  the  coral,  and  soft  part  of  the  body, 
breise  part  of  the  coral  in  a  mortar,  pick  out  the  fish  from 
the  chines,  beat  part  of  it  with  the  coral,  and  with  this  make 
forcemeat.balls,  finely  flavoured  with  mace  or  nutmeg,  a  little 
paled  lemon-peel»  Anchovy  and  Cayenne;  pound  these  with 
we  yolk  of  an  Egg. 

Ime  three  quarts  of  Veal  Broth ;  bruise  the  small  legs 
and  the  chine,  and  put  them,  into  it,  to  boil  for  twenty 
nunutes,  then  strain  it ;  and  then  to  thicken  it,  take  the  live 
jpawn  and  bruise  it  in  a  mortar  with  a  little  Butter  and 
Fiotir,  rub  it  throi^h  a  sieve,  and  add  it  to  the  soup  with  the 
^^viX  of  the  lobsteis,  and  the  remaining  coral ;  let  it  simmer 
^gently  fi>r  ten  minutes;  do  not  let  it  boil,  or  its  fine  red 


♦  Read  (No.  1T6.) 
M  i 
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colour  will  immediately  iade;  turn  into  a  tureoi,  add  die 
juice  of  a  good  lemoa,  and  a  little  Essence  of  Anchovy. 

Soup  and  B(MUlu^($io.  238.)— See  also  {No.  5.) 

The  best  parts  for  this  purpose,  are  the  Lez  or  Shin,  or  a 
piece  of  the  middle  of  a  Brisket  of  Beef,  of  about  seven  or 
eight  pounds  weight ;  lay  it  on  a  fish  drainer,  or  when  yoo 
take  it  qp,  put  a  slice  under  it,  which  will  eoablfi  yon  to 
place  it  OB  the  dish  entire ;  put  it  into  a  soup-pot  or  deep 
stewpan,  with  cold  water  enough  to  cover  it,  and  a  qnut 
over,  set  it  on  a  quick  fire  to  get  the  scum  up,  which  remove 
as  it  rises;  then  put  in  two  carrots,  two  turnips,  two  leeks, 
or  two  large  onions,  two  heads  of  celery,  two  or  three  cloves, 
and  a  faggot  of  parsley  and  sweet  herbs ;  set  the  pot  by  the 
side  of  the  fire  to  simmer  very  gently,  till  the  meat  is  Jint 
tender  enough  to  eat;  this  will  require  about  four  or  five 
hours. 

Put  a  large  carrot,  a  turnip,  a  large  onion,  and  a  head  or 
two  of  celery,  into  the  soup  whole, — take  them  out  as  soon 
as  they  are  done  enough,  lay  them  on  a  dish  till  they  are 
cold,  then  cut  them  into  small  squares  -.— when  the  Beef  b 
done,  take  it  out  carefully, — ^to  dish  it  up,  see  (No,  204,  or 
493),  strain  the  Soup  through  a  hair  sieve  into  a  clean  stew^ 
pan,  take  otT  the  Fat,  and  put  the  Vegetables  that  are  cut 
into  the  Soup,  the  tiavour  of  which  you  may  heighten,  by 
adding  a  table-spoonful  of  mushroom  catsup. 

If  a  Thickened  Soup  is  preferred,  take  four  large  table- 
spoonsful  of  the  dear  Fat  from  the  top  of  ihe  pot,  and  ibu 
spoonsfiil  of  Flour ;  mix  it  smooth  together,  then  by  degrees 
stir  it  well  into  the  soup,  which  simmer  for  ten  minutes 
longer  at  least, — skim  it  well,  and  pass  it  through  a  tammis, 
or  fine  sieve,  and  add  the  Vegetables  and  seasoning  the  same 
as  directed  in  the  clear  soup. 

Keep  the  Beef  hot,  and  send  it  up  (as  a  reroofve  to  Ae 
Soup)  with  finely  chopped  Paisley  sprinUed  on  the  top^  and 
a  Sauce-boat  of  (No.  B28.) 

'  Ox-Head  &'oig?— (No.  329.)        '  * 
Should  be  prepared  (he  day  before  it  is  to  be  eaten^  as  yo« 
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cannot  cut  the  meat  off  the  head  into  neat  mouthfals  unless 
it  is  oold : — therefore,  the  day  before  you  want  this  Soup,  * 
put  half  an  Ox  Cheek  into  a  tub  of  cold  water  to  soak  for  a 
couple  of  hours,  then  break  the  booes  that  have  not  beer* 
brokctt  at  the  butcher's,  and  wash  it  very  weU  in  wanh 
tvater  ;      it  mto  a  pot,  and  cover  it  with  cold  water;  when 
it  boils,  skim  it  very  clean,  and  then  pot  in  one  head  of 
celery,  a  couple  of  carrots,  a  turnip,  two  large  onions,  two 
dozen  berries  of  black  pepper,  same  of  allspice,  and  a  bundle 
of  sweet  herbs,  such  as  marjoram,  lemon^thyme,  savory,  and 
a  handful  of  parsley ;  cover  the  soup-pot  close,  and  set  it  on 
aatow  fire;  talce  off  the  scum,  which  will  rise  whenitis 
coming  to  a  boil,  and  set  it  by  the  fire^side  to  stew  very  gently 
for  about  three  hours ;  take  out  the  head,  lay  k  on  a  dish, 
pour  the  soup  through  a  fine  sieve  into  a  stone- ware  pan, 
and  set  it  and  the  head  by  in  a  cool  place  till  the  next  day ; — 
then,  cut  the  meat  into  neat  mouthfuls,  skim  and  strain  off 
the  firothy— -put  two  quarts  of  it  and  the  Meat  into  a  clean 
stewpan,— let  it  simmer  very  gently  for  half  an  hour  longer, 
^d  it  is  ready. — If  yon  wish  it  TniCKSTtED  (which  we  do 
not  recommend, — for  the  reasons  given  in  the  7th  Chapter 
of  the  Rudiments  of  Cookery) put  two  ounces  of  biitter 
into  a  stewpan ;  when  it  is  melted,  throw  in  as  much  flour 
as  wiU  dry  it  up;  when  they  are  all  well  mixed  together, 
and  btowned  by  degrees,  ponr  to  this  your  soup,  and  stir  it 
well  together,  let  it  simmer  for  half  an  hour  longer,  strain 
it  through  a  hair  sieve  into  a  clean  stewpan,  and  put  to  it 
the  meat  of  the  head, — ^let  it  stew  half  an  hour  longer, 
and  season  it  with  Cayenne  pepper,  salt,  and  a  glass  of 
good  wine,  or  a  table-spoonful  of  brandy.   See  Ox-Cheek 
Stewed  (No.  507.) 

0&9«— Those  who  wish  tfiis  Soup  still  more  savoury,  &c 
for  the  means  of  making  it  so  we  refer  to  (No.  247.) 

N.B.  This  is  an  Excellent  and  Economical  Soup,—  ^ 

,      •  •      .  *•  rf. 

Half  an  Ox  Cheek   1  6     ^  ^      -  • 

Celery  0  1 

-   .        a«rli§..«rw*..   0  t  ^ 

Carrots  sod  Ttaraips  >  0  3  , 

.  :OBioils.«v'*.^  »  <l  t 

Allspice,  uDd  Black  Pepper  and  Suit*  .a  4  - 
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and  costs  those  wbo  have  not  a  garden  of  their  own,  only 
2<.  2d. ;  and  is  a  good  and  plentiful  dinner  for  half  a  dosen 
people;  see  also  (No.  204),  and  (No.  229.) 

If  you  serve  it  as  Soup  for  a  dozen  people,  thic&eaoiie 
Tureen,  and  send  up  the  Meat  in  that, — and  send  up  the 
other  as  a  clear  Gravy  Soup,  with  some  o£  the  carrots  and 
turnips  shredded  or  cut  into  shapes.  • 

Ox  Tai/  Soup.— (No.  240.) 

Three  Tails,  costing  about  Id.  each,  will  make  a  Tureen 
of  Soup;  (desire  the  Butcher  to  divide  them  at  the  joints), 

lay  them  to  soak  in  warm  water,  while  you  get  ready  the 
Vegetables. 

Put  into  a  gallon  stewpan,  eight  Cloves,  two  or  three 
Onions,  half  a  drachm  o£  Allspice,  and  the  same  of  Black 
Pepper,  and  the  Tails;*  cover  them  with  cold  water,  skim 
it  carefully,  when  and  as  long  as  you  see  any  scum 
then  cover  the  pot. as  close  as  possible,  and  set  it  on  th^  side 
of  the  fire  to  keep  gently  simmering  till  the  7ncat  becomes 
tender^  and  will  leave  the  bones  easily,  because  it  is  to  be 
eaten  with  a  spoon,  without  the  assistance  of  a  knife  or 
fork;  see  N.B.  to  (Na  244);  this  will  leqmre  about  two 
houis ;  mind  it  is  not  done  too  muck  :  when  perfectly  tender, 
take  out  the  meat  and  cut  it  off  the  bones,  in  neat  mouthfuk, 
skim  the  broth,  and  strain  it  through  a  sieve: — ^if  you  prefer 
a  Thickened  Soup,  put  flour  and  butter,  as  directed  in  the 
preceding  Receipt, — or  put  two  table-spoonsful  of  the  Fat  you 
have  taken  off  the  Broth  into  a  dean  stewpan,  with  as  much, 
flour  as  will  make  it  into  a  paste  ;  set  this  over  the  fire,  $bdA, 
stir  them  well  together,  then  pour-  in  the  Broth  by  degrees^ 
stirring  it  and  mixing  it  with  the  thickening ; — ^let  it  simmer 
for  another  half  hour,  and  when  you  have  well  skimmed  it 
and  it  is  quite  smooth,  then  strain  it  through  a  tammis  into 
a  clean  stewpan,  put  in  the  Meat,  with  a  table-spoonful  of 
Mushroom  Catsup  (No.  439),  a  glass  of  Wine,  and  season  it 


^  Some  lorers  of  'Hii»t'Go4t  txy  \kQ  Tiuls  before  thej  put  theni 
iato  the  Soup  ^pot. 
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Fov  inereanng  the  Ptmance  of  this  Soiip,  read  (No.  247.) 
Obi.— See  KB.  to  (No.  244) ;  if  the  Meat  is  cut  off  the 

Bones,  you  must  have  three  Tails  for  a  Tureen,  see  N.B.  to 
(No.  244) :  some  put  an  Ox  Cheek  or  Tails  m  aa  earthen 
pan  with  all  the  ingredients  as  above,  and  sead  them  to  a 
ilow  oren  for  five  or  six  houis.  * 

N.B.  Tiiis  is  abnoat  aa.  eoonoiiiical  as  die  preceding 
Soop:— 

Three  Tails  1  9 

Onions  and  Spice  0  S 

To  Stew  Ox  Tails,  s^e  (No.  531.) 

Ox  Heel  Soup.— [No.  240.)* 

Must  be  made  the  day  before  it  is  eaten.  Procure  an  Ox 
Heel  undressed,  or  only  scalded,  (not  one  that  has  been 
already  boiled,  as  they  are  at  the  Tripe  shops,  till  alhiost  all 

the  gelatinous  parts  are  extracted),  and  Two  that  Lave  been 
boiled  as  they  usually  are  at  the  Tripe  shops. 

Cut  the  meat  off  the  boiled  heels  into  neat  monthfuls,  and 
set  it  by  on  a  plate  ;  put  the  trimmings  and  bones  into  a 
atewpan,  with  three  quarts  of  water,  and  the  unboiled  heel 
cut  into  quaurters ; — furnish  a  stewpan  with  two  onions  and 
two  turnips  pared  and  sliced,  pare  off  the  red  part  of  a 
couple  of  large  carrots,  add  a  couple  of  eshallots  cut  in  half, 
a  bunch  of  savory,  or  lemon-thyme,  and  double  the  quan- 
tity of  parsley  ;  set  this  over  or  by  the  side  of  a  slow  steady 
fire,  and  keep  it  closely  covered  and  simmering  very  gently 
(oc  the  soup- liquor  will  evaporate),  for  at  least  seven  hours ; 
during  which,  take  care  to  remove  the  &t  and  scum  that  wifl 
rise  to  the  surfice  of  the  soup,  which  must  be  kept  as  ekaa 
as  possible. 

Now  strain  the  liquor  through  a  sieve,  and  put  two  oui^es 
of  butter  into  a  clean  stewpan;  when  it  is  melted,  stir  into 
it  as  much  flour  as  will  make  it  a  stiff  paste,  add  to  it  by 
dq^prees.the  soup  liquor,  give  it  a  boil  up,  strain  it  through 
a  sieve,  and  put  in  the  peel  of  a  lemon  pared  as  thin  as  pos« 
nble^  and  a  couple  of  bay4eaveflii  and  the  meat  of  the  boiled. 
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heels,— let  it  go  on  simmering  for  half  an  hour  lon^i^er,  7.  r. 
till  the  meat  is  tender.  Put  in  the  juice  of  a  Lemon,  a  glas.> 
of  Wine,  and  a  tablespoon-fulof  xMushroom  Catsup,  aad  the 
aoup  is  ready  for  the  tureen. 

Obi, — Those  who  are  disposed  to  make  this  a  more  sob^ 
stantial  dish,  may  introdtice  a  couple  of  sets  of  Qoose  or 
Dndk  Gibblets,  or  Ox  tads^  or  a  poaiid  of  Veal  Catlets>  cm 
into  mouthfuls. 

Hare,  Rabbity  or  Partridge  Somp.-^f^o,  241.) 

An  old  Hare,  or  Birds,  when  so  tough  as  to  deiy  the 
teeth  in  any  other  form,  will  make  very  good  Soup. 

Cut  off  the  legs  and  shoulders,  divide  the  body  crossways, 
and  dew  them  very  gently  in  three  quarts  of  water,  with  one 
carrot,  about  one  ounce  of  onion,  with  four  cloves,  two 
blades  of  pounded  mace,  twenty-four  black  peppers,  and  a 
bundle  of  sweet  herbs,  till  the  Hare  is  tender,  (most  Cooks 
add  to  the  above  a  couple  of  slices  of  Ham  or  Bacon,  and  a 
Bay  Leai^  &c.  but  my  Faiate  and  Pui*se  both  plead  s^inst 
snch  extravagance,  the  Hare  makes  sufficiently  savoury  Soup 
without  them) ;  the  time  this  will  take  depends  very  much 
upon  its  age,  and  how  long  it  has  been  kept  before  it  is 
dressed ;  as  a  general  rule  about  three  hours ;  in  the  mean- 
time, make  a  dozen  and  a  half  of  nice  forcemeat  balls  (as 
bi<!:  as  Nutmegs)  of  (No.  379)  ;  when  the  Hare  is  quite 
tender,  take  the  meat  otf  the  Back,  and  the  upper  joint  of  the 
Legs,  cut  it  into  neat  mouthfuls,  and  lay  it  aside;  cut  the 
rest  of  the  meat  off  the  legs,  shoulders,  &c,  mince  it,  and 
pound  it  in  a  mortar,  with  afh  ounce  of  butter,  and  two  or 
three  table-spoonsful  of  flour  moistened  vidth  a  little  Soup ; 
rub  this  through  a  hair  sieve,  and  put  it  into  the  Soup  to 
thicken  it : — let  it  simmer  slowlv  half  an  hour  lons^er, 
skimming  it  v^^ell,^ — put  it  through  the  Tammis,  into  the  pan 
a^in,— and  put  in  the  meat  with  a  glass  of  claret  or  Fort 
wme,  and  a  table^spoonful  of  Currant  Jelly  to  each  quait  of 
Soup,-Hieason  it  with  salt,  put  in  the  forcemeat  balls,  and 
when  an  is  well  warmed,  the  Soup  is  ready. 

Ohs. — Cold  Roast  Hare  will  make  excellent  soup. 
Chop  it  in  pieces,  and  stew  it  iu  water  (according  to  the 
quantity  of  Hare)  for  about  an  houri  and  manage  it  as  m  the 
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ibr  sweet  herbs  and  seasoning. 

N.6.  This  Soup  may  be  made  with  Mock  Hars,  see 
(No.  Q6*) 

Game  Soup.— {No,  242.) 

In  the  Game  Seasoot  it  is  easy  for  a  Cook  to  gite  her 
nuBter  a  Tery  good  Soup  at  a  very  Utde  exj^oe,  by  taUiig 
led!  the  Meat  off  the  Breasts  of  any  cold  Birds  winch  have 

been  left  the  preceding  day,  and  pounding  it  in  a  mortar, 
and  healing  to  pieces  the  legs  and  bones,  and  boiling  them 
in  some  broth  for  an  hour.  Boil  six  turnips,  mash  them, 
and  strain  them  through  a  tammis  cloth  with  the  meat  that 
has  been  pounded  iD  a  mortar,  strain  your  broth,  and  piit  a 
Httie  of  it  at  a  time  into  the  tammis^  to  help  you  to  stiain  all 
of  it  ibroagfa*  Put  your  soup-kettle  near  the  fire»  but  dp  not 
let  it  boil ;  when  ready  to  dish  your  dinner,  have  six  yolks 
of  eggs  mixed  with  half  a  puit  of  cream,  strain  through  a 
sieve,  put  your  soup  on  the  fire,  and  as  it  is  coming  to  a  boil, 
put  in  the  eggs,  and  stir  well  with  a  wooden  spoon;  do  not 
iet  k  hoily  or  it  will  curdle. 

Goose  or  Duck  Gibla  Soup.*— (No.  244.) 

Scald  and  pick  very  clean  a  couple  sets  of  GfXMe»— -or  four 

of  Diick  Giblets  (the  fresher  the  better,)  wash  them  well  in 
wnrm  water,  in  two  or  three  waters:  cut  off  the  Noses  and 
spilt  the  Heads,  divide  the  Gizzards  itjid  jYecks  irdo  Month- 
fids,. — ^If  the  Gizzards  are  not  cut  mto  pieces, — before  they 
are  done  enough,  the  rest  of  the  Meat,  &c*  will  be  done  too 
aiick;'^'^d  &iives  and  Forks  have  no  business  in  a  Soup 
plate.  Ckack  the  bones  of  the  Legs,  put  them  into  a  stew* 
pan,--^ver  them  with  cold  water:  when  they  boil,  take 
off  the  scum  as  it  rises,  then  put  in  a  bundle  of  herbs, 
such  as  Lemon  Thyme,  Winter  Savory,  or  Marjoram,  about 
three  sprigs  of  each, — and  double  the  quantity  of  Parsley,  an 
Onicfi, — twenty  berhea  of  «Allspipef  the.  same  of  black  Pep- 
per, tie  them  all  up  in  a  muslm  bag,  and  set  themt^  Urn 


^  Fowi«s*  or  ToaEBTs'  Hbads  make  g0ta  and  ehsap  Somp  io  the 
nrae  niaiuier« 
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pery  genthf^  till  the  Gizzards  are  tender ; — this  will  take  from 
an  hour  and  a  half  to  two  hours,  according  to  ibe  size  and 
age  of  the  Giblets  : — take  tliem  up  with  a  skiininer,  or  a 
spoon  full  of  holes,  put  them  into  the  tureen,  and  coyer  dowa 
dose,  to  keep  warm  till  the  Soup  is  ready. 

To  Thicken  the  Soup. — Melt  an  ounce  and  a  half  of 
butter  in  a  clean  Mewpan,  stir  in  as  much  Flour  as  will  make 
it  into  a  paste ;  then  pour  to  it  by  degrees  a  ladlefnl  of  the 
Giblet  liquor,  add  the  remainder  by  degrees,  let  it  boil  about 
half  an  hour,  stirring  it  all  the  while,  for  fear  it  should  bum, 
— ekim  it  and  strain  it  through  a  fine  sieve  into  a  iJasin, — 
wash  out  the  stewpan, — then  return  the  Soup  into  it,  and 
season  it  with  a  Glass  of  Wine,  a  table-spoonful  of  Mosb* 
room  Catsup,  and  a  little  salt,— let  it  have  one  boil  up,— . 
and  then  put  the  Giblets  in  to  get  hot,  and  the  Soup  is  ready. 

06s. — Thus  managed,  one  set  of  Ooose  or  two  of  Duck 
Giblets  (which  latter  may  someiimes  be  had  for  3r2.,)  will 
make  a  Quart  of  healthful,  nounslung  Soup;  if  you  tlnnk 
the  Giblets  alone  will  not  make  the  Gravy  savoury  enough, 
add  a  pound  of  Beef,  or  Mutton,  or  bone  of  a  knuckle  of 
Veal,  and  heighten  its  piquance^*  by  adding  a  few  kam 
of  sweet  Basil,  the  juice  of  half  a  Seville  orange  or  lemon, 
and  half  a  glass  of  Wine,  and  a  litde  of  (No.  343*)  to  each 

^uart  of  Soup. 

Those  who  are  fond  of  Forcemeat,  may  slip  the  skin  oft 
the  neck,  and  fill  it  with  {No;  378,)  tie  up  the  other  end 
tight,  put  it  into  the  soup  about  half  an  hour  before  you  take 
it  up,  or  make  some  nice  savoury  Balk  of  the  Diick  adiffing 
(No.  61.) 

06f.— -Bespeak  the  Giblets  a  couple  of  days  before  you  de- 
sire  to  have  ihcm  ;  ibis  is  a  favourite  Soup  when  the  Gibleu 
are  done  till  nicely  tender,  but  yet  not  overboiled.  Giblets 
may  be  had  from  July  to  January, — the  fresher  they  are,  the 
better. 

N.  B.  This  is  rather  a  family  dish  than  a  company  one,— • 
the  Bones  cannot  be  well  picked^  without  the  help  of  AKve 
Fineera. 

Since  Tom  Coryat  introduced  Forks,  A.D.  1642,  it  has 
not  been  the  fashion  to  put  pkhers  and  stealers'^  into 
Soup. 
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UxiCK  Mock  Turtle, — (No.  245.) — as  maik  bif  Eliza- 
wnu  ListBR  fbOe  Cook  io  Dr.  KUt^inerJ  Bread  and 
BUemit  Bdher^  No.  6,  Sahombe  Pkua^  York  Terrms^ 
RegenVs  Park,— Goes  out  to  Dress  Dinners  on  reasonabk 
terms.. 

Line  the  bottom  of  a  stewpan  that  will  hold  five  pintr^ 
with  an  oonce  of  nice  lean  racon»  or  Ham,  a  pound  and  a 
half  of  lean  gravy  Beef»  a  Cow  Heel,  the  inner  nnd  of  a  car- 
rot, a  sprig  of  lemon  thyme,  winter  savoury,  three  times  the 
quantity  of  parsley,  a  few  green  leaves  of  sweet  basil,*  and 
two  shallots ;  put  in  a  large  Onion,  with  four  cloves  stuck  in 
it,  18  corns  of  allspice,  the  same  of  black  pepper ;  pour  on 
these  a  cjuarter  of  a  pint  of  cold  water,  cover  the  stewpan, 
and  set  It  on  a  slow  fire,  to  boil  gently  for  a  quarter  of  an 
hoar ;  then,  for  fear  the  meat  shoutacatch,  take  off  the  cover, 
and  watch  it ;  and  when  it  has  got  a  good  brown  colour,  fill 
up  the  stewpan  with  boiling  water,  and  let  it  simmer  very 
gently  for  two  iiours  y — if  you  wish  to  liave  the  full  benefit 
of  the  meat,  only  stew  it  till  it  is  just  tender,  cutitmto  mouth* 
fids,  and  put  it  intolk^^fioup.  To  Thicken  it,  pour  to  two 
or  three  table-spbonsfarof  Flour,  a  ladleful  of  the  gravy,  and 
sttr  it  quick  till  it  is  Veil  mixed  ;  pourit  hack  into  the  stew- 
pan where  the  gravy  is,  and  let  it  simmer  gently  for  half  an 
hour  longer,  skim  it,  and  then  strain  it  through  a  tammis  into 
the  stewpan:  cut  ihe  cow-heel  into  pieces  about  an  inch 
square,  squeeze  through  a  sieve  the  juice  of  aleuion,  a  table- 
spoonful  of  mushroom  catsup,  a  tea-spoonful  of  salt,  half  a 
tea-spoonful  of  ground  black  p^per,  as  much  grated  nut- 
meg as  will  lie  on  a  sixpence,  and  a  glass  of  Ma^ieira  sheny 
wine ;  let  it  all  simmer  together  for  five  minut^  longer* 


*  To  this  fine  aromatic  Kferb,  l*urtle  Soup  is  much  indebted  for  its 
spicy  flavour,  and  the  big^  esteem  It  is  Mil  in  by  tbe  good  citisens  of 
London,  who,  I  believe,  are  pretty  generally  of  tbe  tame  opinion  as 
Dr.  Salmon.  See  bis  BousehM  DieHonary  and  Bssoffon  Cookery  J* 
8to.  IiondoD,  1710,  page  34,  article  '  Basil.'  Tbis  comforts  tba 
beart,  expels  melaocholy,  and  cleanses  the  lungs/'   See  (No.  307.) 

Tlib  plant  gave  tbe  peculiar  flavour  jo  The  original  Fetter  Lane 
Sausages.*'  Gray's  Sapplement  to  tbe  Pbamacopttia,  9vo*  1821,  p.  ^2. 
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Forcemeat  or  balls  may  be  added  if  yoa  please ;  you 
will  find  a  receipt  ror  these  (No.  380,  &e.) 

wtf  pound  of  Veal  Cutlets,  or  the  beUy  pari  of  pidM 

Pork  J  or  nice  doubk  Tripe  cut  into  pieces  about  an  inch 
square,  and  half  an  inch  thicky  and  rounded  and  trimmed 
neatly  from  all  shvi,  gristle,  ^c.  and  stewed  tUlthey  art  ten- 
der^ will  be  a  great  addition. 

s.  it* 

Onepwndandahaif  of  Gravy  Be^      1  0 


Cow  Heel   0  7 

Roofs  ftriff  Herhs,  SfC,  m  •w.m»m***»»        mm  .  0  3 

Butter  and  Flour m*. mm  m^   0  4 

kVine   0  6 

Half  a  Lemon  ,    0  I 

I                      Bacon,  ^c.    0  4 


Two  quarts  cost  only.  3  1 


Mock  Turtle — (No.  247.) 

Is  the  Bonne  Bouche''*  \rhich  *^  the  Officers  of  tiie 
Mouth'*  of  Old  England*  prepare,  when  they  choose  to 
rival  les  Grands  Cuisiniers  de  France'^  in  a  Ragout  stm 
PareiL 

'  The  following  Receipt  is  an  attempt  (and  the  Committee 
<rf  Taste  prcmounced  it  a  successful  one,)  to  imitate  the  ex- 
cellent and  generally  approved  Mock  Turtle  made  by  Messrs. 
Bitch,  Cornhill. 

Endeavour  to  have  the  Head,  and  th^  Broth  ready  for  the 
Soupyf  the  day  before  it  is  to  be  eaten, 
•  It  will  take  Eight  Hours  to  prepare  it  properly. 

*  Tout  le  monde  sait  que  tons  les  Ra^^oHts  qui  portent  le  oom  da 
ToRTTK,  soDt  d'origiue  Anglaise." — Manuel  des  Amphitryons^  8ro. 
1808. p. 2^9. 

t  Those  vlio  do  not  like  the  tioiible,c&^c.  of  makinff  MockTortlei 
may  b«  supplied  with  it  ready  made,  in  high  perfeclion,  at  Birch's, 
In  Comhili  It  is  not  jidsoned  with  Cayenne  Pepper,  which  the  Tin- 
tie  and  Mock  Tiinle  Soup  of  most  Pastry  Cooks  sod  Tavern  Codes  ii^ 
and  to  that  degree,  thatit  acts  like  a  Blister  od  the  Coats  of  the  StomacI, 
which  prevents  our  mentioning  any  otiier  maker  of  this  Soiip^  whkli  h 
often  made  with  Cow  Heel,  or  the  mere  Scalp  of  the  Calf^Heai^ 
instpad  of  the  Head  itself. 

The  following  are  Mr*  Birch's  Directions  for  warming  this  Soup.— 


*    ♦  .  -  * 
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hours* 


Qeaniag  and  soaldng  tbe  bend   

To  parboil  it  to  «at  up   

CooUnif,  nearly  

Maklog  tbe  Broth  and  finishing  the  Soup 


1 
1 

$ 


8  Ampv. 


Get  a  Calf's  head  with  the  skin  on,  f  the  fresher  the  letter  ^  J 
take  out  the  brains,  wash  tiie  head  several  times  in  cold 
water,  let  it  soak  for  about  an  hour  in  spring  water,  then 
lay  it  in  a  stewpan;  and  cover  it  with  cold  water,  and 
hsif  a  gallon  over  ;  as  it  becomes  warm,  a  great  deal  of  scum 
will  rise,  which  must  be  immediately  removed, — let  it  boil 
gently  for  one  hour,  take  it  up,  and  wlien  almost  cold,  cut 
the  head  into  pieces  about  an  inch  and  a  half  by  an  inch  and 
a  quarter,  and  the  tongue  into  mouthfuls,  or  rather  make  a 
side  dish  of  the  Tongue  and  Brains,  as  in  (No.  10.) 

When  the  Head  is  taken  out,  put  in  tbe  Stock  Me(U^*  about 
five  pounds  of  Knuckle  of  Veal,  and  as  much  Beef,  add  to 
the  slock  all  the  Trimmings  and  Bones  of  tiie  Head,  skim 
it  well,  and  then  cover  it  close,  and  let  it  boil  five  hours,  (re- 
serve a  couple  of  quarts  of  this  to  make  Gravy  Sauces,  &c. 
fee  (No.  307j^)  then  strain  it  ofl,  and  let  it  stand  till  the  next 
morning, — then  take  off  the  fat,  set  a  large  stewpan  on  the 
fire  virith  half  a  pound  of  good  fresh  butter,  twelve  ounces  of 
Onions  sliced,  and  four  ounces  of  green  Sage,  chop  it  a  little, 
let  these  fry  one  hour,  then  rub  in  half  a  pound  of  flour,  and 
by  degrees  add  your  Broth,  till  it  is  the  thickness  of  Cream*, 
season  it  with  a  quarter  of  an  ounce  of  ground  Allspice  and 
half  an  canoe  of  Black  Pepper  ground  very  fine,  salt  to  your 

■ 

Empty  the  Turtle  into  a  broad  earthen  Vessel,  to  keep  Cool :  when 
wuited  ibr  Table,  to  two  quarts  of  Soup  add  one  gill  of  boiling  Water 
or  Voal  Biotb,  put  it  over  a  good  clear  Fire,  keepiqg  it  gently  stbrred^ 
(that  it  maj  not  burn,)  when  it  has  boiled  about  three  minutes,,  skim  jt| 

and  put  ii     tbe  Tureen • 

N.  B* — ^Thft  Broth  or  Water,  and  the  Wine,  to  be  put  into  the  Stewpan 
before  you  put  in  the  Turtle. 

*  The  reader  mar  have  remarked,  that  MocS  ToRTliB  SBd  POTTBD 

Bbbf  always  come  iu  season  together. 

See  Obs.  to  (No.  r503.')  This  Gr  avy  M&at  will  make  an  excellent 
ianoury  Potted  Relish^  as  it  will  be  impregnated  With  the  flavour  of 
the  herbs  and  spice  that  are  boiied  with  it. 
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taste,  and  the  rind  of  one  Lemon  peeled  very  thin  ;  let  it 
simmer  very  gently  for  one  hour  and  a  half,  then  strain  it 
tbjN>ugh  a  hair  sieve, — do  not  rub  youj  Soup  to  get  it  tbrougti 
the  sieve,  or  it  will  make  it  grouty;  if  it  does  not  run  througb 
^ily,— knock  your  wooden  spoon  against  the  side  of  your 
sieve, — put  it  in  a  clean  stewpan  with  the  Head,  and  season 
IT  by  adding  to  each  gallon  of  Soup  half  a  pint  of  Wine — 
this  should  be  Madeira,  or  if  you  wish  to  darken  the  colour 
of  yoDr  Soup,  Claret,  and  two  table-spoonsful  of  Lemon  juice, 
see  (No.  407,)*  let  it  simmer  gently  till  the  Meat  is  tender; 
this  may  take  from  half  an  hour  to  an  hour: — take  care  it  it 
not  (Overdone;— stiv  it  frequently  to  prevent  the  meatsttckiDg 
to  the  bottom  of  the  stewpan,  and  wnen  the  meat  is  quite  ten- 
der the  soup  is  ready. 

A  Head  weighing  twenty  pounds,  and  ten  pounds  of  stock 
meat,  will  make  Te7i  quarts  of  excellent  Soupy — besides  the 
two  quarts  of  stock  you  have  put  by  for  Made  Dishes,  &c. 

Obs,— If  there  is  more  meat  on  the  head  than  you  wish  to 
put  in  the  soup,  prepare  it  for  a  Pie,  and  with  the  aiddition 
of  a  Calf's  foot,  boiled  tender,  it  will  make  an  excellent 
Ragout  Pie  ;  season  it  with  Zest,  and  a  little  minced  Onion, 
put  in  half  a  tea-cupful  of  stock,  cover  it  with  pufif  paste, 
and  bake  it  oile  hour :  when  the  soup  comes  from  table,  if 
.there  is  a  deal  of  meat  and  no  soup,  put  it  into  a  pie-dish, 
season  it  a  little,  and  add  some  little  stock  to  it,  then  cover  it 
with  paste,  bake  it  one  hour,  and  you  have  a  good  MoCK 
Turtle  Pie. 

This  Soup  was  eaten  by  the  Committee  of  Taste  with  unat 
nimous  applause,  and  they  pronounced  it  a  very  satisfactox]!^ 
substitute*  for  the  far-fetcht  and  dear  bought''  TuRTLBi 
which  is  entirely  indebted  for  its  Titk  of  Sovereign  0F 
Savouriness,''  to  the  Rich  Soup  wtth  which  it  is  s%t- 
rounded. 


*  If  any  Gowmeis  and  Gagtiologers  piefer  the  copy  to  tfae  orfgliisl 
waoonfess  that  when  done  as  it  ou^t  tDbe,Uie  Mock  Turtle  is  ei- 

oeediu^y  interesting."— Tafietfa  Ciharia,  1820,  p.  30. 

Arties  often  become  emadated  and  sickly  before  they  reach  thii 

country,  in  which  case  the  Soup  would  be  incomparably  improved,  bj 

leaving  out  the  Turtle,  and  substituting  a  good  Calfs  Head.'* — St^p^ 

ment  to  EMye.Brit*  Edinburgh,  toU  iv.p«  331. 
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Without  its  paraphernalia  of  subtle  Double  Relishes,  a 
*  STARVED  TURTLE!'  has  not  more  intrinsic  sapidity 
than  a  FATTED  CALF/'  -Friendly  Reader 
it  is  really  not  either  half  so  wholesome,  or  half  so  toothsome. 
See  Essence  of  Turtle,  (No.  343,*)  and  Obs.  to  (No.  493.) 
.  To  warm  this  Soup,  see  (No.  485.) 
.  To  Season  it,  to  each  QaUon  of  Soup  put  two  fabk- 
spoonsful  of  Lemon  Juide,  see  (No.  407*),  same  of  Mush-' 
room  Catsup  (No.  439),  and  one  of  Essence  of  Anchovy 
(No.  433),  half  a  pint  of  Wine,  (this  should  be  Madeira,  or 
if  you  wish  to  darken  the  colour  of  your  Soup,  Claret),  a 
tea-spoonful  of  Curry  Powder  (No.  455),  or  a  quarter  of  a 
diacbm  of  Cayenne,  and  the  peel  of  a  Lemon  pared  as  thin 
98  possible ;  let  it  simmer  five  minutes  more,  take  out  the 
lemon  Peel,  and  the  Soup  is  ready  for  the  Tureen. 

While  the  Soup  is  doing,  prepare  for  each  tureen,  a  do-, 
zen  and  a  half  of  Mock  Turtle  Forcemeat  Balls,  (to  make 
these,  see  (No.  375)  or  (No.  376),  (No.  390  to  No.  396)^ 
we  prefer  the  stuffing  ordered  in  (No.  61),  and  a  dozen  Egg 
bdls;  and  put  them  into  the  tureen.   Brain  Balls,  or 
cakes,  are  a  very  elegant  addition,  and  are  made  by  boiling 
the  brains  for  ten  minutes,  then  putting  them  in  cold  water, 
and  cutting  them  into  pieces  abont  as  big  as  a  large  nutmeg; 
take  Savory,  or  Lemon-thyme  dried  and  finely  powdered, 
natm^  grated,  and  pepper  and  salt,  and  pound  them  all 
together ;  beat  iip  an  e^,  dip  the  brains  in  it,  and  then  roll 
them  in  thig  mixture,  and  make  as  much  of  it  as  possible 
stick  to  them,  dip  them  in  the  egg  again,  and  then  in^  finely  . 
grated  and  sifted  bread  crumbs,  fry  them  in  hot  fat,  and 
se&d  them  up  as  a  side  dish.    .         .  • 
*  A  veal  sweetbread,  prepared  as  in  (No.  89),  not  too 
mndidone  or  it  will  break,  cut  into  pieces  the  same  size  as 
yon  cut  the  cair$  head,  and  put  in  the  soup,  just  to  get  warm 
before  it  goes  to  table,  is  a  superb  "  Bonne  Bouche and 
Pickled  Tongue,  stewed  till  very  tender,  and  cut  into  mouth- 
fuls,  is  a  favourite  addition.    We  order  the  meat  to  be  cut 
into  Mouthfuls,  that  it  may  be  eaten  with  a  spoon :  the&nifs 
and  Fork,  have  no.biisiness  in  a  Soup  plate. 

Some  of  our  cuUnaiy  <mt€mpoTQrie$y  order  the  HemU 
gcftt  of  this  fas  above  directed,  sujfficiently  relishing  J  Soup 


r 
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to  be  fiombuHibkd  and  h^dmnlled^  wiA  a  eapUjus  addUicn 

of  A  nckov  ieSy — Mushrooms^ — Trvffles^ — Mo  re  I  fs, — Curry^ 
powder^ — jlrticlioke  bottoms, — Salmoii^s  head  and  livers^— 
or  the  soft  pari  of  Oi/stcTs  or  Lobsters^ — ^les  cut  in  mouth" 
fkls^ — a  bottle  of  Madeira^ — a  pint  of  Brandy^  Sfc,^  and  to 
conrnlae  their  suff eking  and  bum-gnilet  Olio,  they  put  i% 
MM  a  iremendous  quantity  of  Cayenne  peppers—that  only  a 
fire^proof  palate^  lined  with  Asbestos^  or  indurddedhf  IntBm 
JJiet,  can  endure  it.    SvQj\'otc  under  (No.  493). 

N.  B.  In  helping  this  Soup,  the  distributor  of  it  should 
serve  out  the  Meat, — Forcemeat, — :\nd  Gravy. — in  equal 
parts ;  however  trifling:  or  needless  this  remark  may  appear, 
the  writer  has  often  suflfered  irom  the  want  of  such  a  hint 
being  given  to  tlie  Soup-server,  who  has  sometimes  sent  a 
pkte  of  mere  Gravy  without  Meat, — at  others,  of  Meat 
without  Gravy,  and  sometimes  scarcely  any  thing  but  Forces 
meat  Balls, 

Obs. — This  is  a  delicious  Soup,  within  the  reach  of  those 
who  "eat  to  live  but  if  it  had  been  composed  expressly 
for  those  who  only  "  live  to  eat,'*  I  do  not  know  how  it 
could  have  been  made  more  agreeable :  as  it  is,  the  lover  of 
good  eating  will  wish  his  Throat  a  mile  long,  and  every 
inch  of  it  Palate.** 

N.  B.  Cucumber  in  a  side  plate  is  a  laudable  Vegetable 
accompaniment. 

Eiiglisk  T/<rlfc.— (No.  248.)  ' 

See  (No.  602).     Alahodb  Bbbf.** 

Curryy  or  Mullaga-Tawny  *  Soup, — (iNo,  249.) 

Cut  4lb8«  of  a  Breast  of  Veal  into  pieces,  about  two 
inches  by  one ;  put  the  trimmings  into  a  stewpan  with  two 

*  Mullaga-  Tawny  signifies  Pepper  Water.   Tbe  progiwflB  of  inos* 

perienced  peripatetic  Palaticians  has  lately  been  arresied  by  ibis  oot- 
landr^h  word  heinq:  pnsfrd  on  the  windows  of  our  Coffee-Houses ;  it 
has,  we  believe  ruvweredthf^  Restawrateurs**'  \nnpo^e,  and  often 
excited  John  Bull  to  walk  in  and  taste — the  more  familiiir  iianie  of 
Curry  S(/ujj-^ouk\,  pt'rhaps,  npt  have  bad  snflTicient  of  the  cliiiriii&  of 
novelty  to  sodiiee  h\m  Irom  his  (T»uch-love(l  Moca  Turtle. 

It  is  a  [a.shiouuhle  .Soup,  and  a  great  tavourite  with  our  East  iudioB 
ffiieiids,  and  we  give  the  best  receipt  we  could  prucuie  ioi  it. 
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quarts  of  water,  with  twelve  corns  of  Black  Pepper,  and  the 
same  of  Allspice ;  when  it  boils,  skim  it  clean,  and  let  it 
boil  an  hour  and  a  half,  then  strain  it  off ; — ^while  it  is  boil- 
ing fry  of  a  nice  brown  in  butter  the  bits  of  Veal  and  four 
Qnioiis ;  when  they  are  done»  pfut  the  Broth  to  them,  put  it 
on  the  fire  ;  when  it  boils,  skim  it  clean, — let  it  simmer  half 
an  hour,  then  mix  two  spooii.siul  of  Curry  and  the  same  of 
Flour,  with  a  little  cold  water  and  a  tea-spoonful  of  salt ; 
add  these  to  the  soup,  and  simmer  it  gently  till  the  Veal  is 
quite  tender,  and  it  is  ready  ;<^or  bone  a  couple  of  Fowls  or 
Babbits,  and  stew  them  in  the  manner  directed  above  for 
the  Veal, — and  you  may  put  in  a  braised  Eshallot,  and 
some  Mace  and  Ginger,  instead  of  Black  Pepper  and  All- 
2>pice. 

06«.— Read  (No.  497). 

TuHle  *  iSottp.— (No.  250.) 

As  it  is  our  wish  thai  this  work  should  be  pven  to  the 
Public  at  the  lowest  possible  price,  the  Receipt  for  dressing 
a  Turtle  is  taken  out — as  a  professed  Cook  is  always  lured 
£99  the  purpose  of  dressing  it.  The  space  this  long  receipt 
occupied -is  now  filled  with  directions  for  making  useful 
Pickles.   See  (No.  462.) 


*  "  The  usual  allowance  at  a  Turtle  Feast,  is  Si\v  Pounds  live 
wet g /it  per  Head : — at  the  Spanish  Dinner,  ai  the  City  of  LundoD 
Ta?em,  in  Aii2:iist  1808,  400  guests  ntt(^nded,  and  2,")00  pounds  of 
Tartle  were  consumed.''  See  Beil's  Weekly  Messenger  tor  Auijust  "Oh, 
IHOH, 

Epicure  QuiN  used  to  say,  it  was  "  noi  Mila  tu  sit  down  to  a  Tmtle 
Feast  at  ooe  of  the  City  tlails^  without  a  baskeMilted  Kni/t  aiM( 

We  recommend  our  friends,  befoie  enooonteriDg  such  a  temptation, 
to  leed  oar  Pbptic  Precbpts.  Nolbinn;  is  more  difficult  of  digestion, 
or  oHener  requires  the  aid  of  Peristaltic  Perntadvs^  than  the  glu- 
tiiioQS  Cailipodi  wbioh  is  considered  ih»  Aofiiie  bmtehe*'  of  tills 
Soap. 

Turtle  is  genernlly  spoiled  by  being  over- dressed.  If  the  Reader 
has  any  curiosity  to  know  how  it  is  prepared  in  tiie  most  superlative 
styk,— it  will  be  (^mtifieil  in  the  highest  difgcee,  if  he  ptt>S  a  visit  to 
Auiiojii  Hocs£|  la  Aiders&axe  Street 
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Portable  ♦  Soap, — or  Glaze. — (No.  252.) 

Desire  the  Butcher  to  break  the  bones  of  a  Leg  or.  a  Shin 
of  Beef,  of  ten  pounds  weight  (the  fresher  killed  the  better), 
put  it  into  a  Soup-pot  (a  Digester  f  is  the  best  utensil  for 
this  purpose)  that  will  well  hold  it;  just  cover  it  with  coU 

water,  and  set  it  on  the  fire  to  heat  gradually  till  it  nearly 
boils,  (this  should  be  at  least  an  liour) ; — skim  it  attentively 
while  any  scum  rises, — pour  in  a  little  cold  water,  to  throw 
up  the  scum  that  may  remain, — let  it  come  to  a  boil  again, 
and  again  skim  it  carefully :  when  no  more  scum  rises,  and 
the  broth  appears  clear,  (put  in  neither  Roots  nor  Herbs  nor 
Salt,)  let  it  boil  for  eight  or  ten  houirs,  and  then  strain  it 
through  a  hair  sieve  into  a  brown  stone  pan  ;  set  the  Broth 
where  it  will  cool  quickly  ;  put  the  moat  into  a  sieve,  let  it 
drain,  make  Potted  Beef  (No.  503),— or  it  will  be  very  ac* 
ceptable  to  many  poor  iisunilies.  Next  d^  remove  every 
penticle  of  Fat  from  the  top  of  it,  and  pour  it  ftrougfa  a 
tammis  or  fine  sieve  as  quietly  as  possible  info  a  Stewpan, 
taking  care  not  to  let  any  ot  the  settlings  at  the  bottom  of  the 
stone  pan  go  into  the  Stewpan,  which  should  be  of  thick 
Copper,  perfectly  well  tiixned;  add  a  quarter  of  an  ounce  of 

♦  "  A  pound  of  meat  contains  about  an  ounce  of  g^elatinous  matter; 
it  tbeDCe  follows,  that  1600  pounds  of  the  same  meat,  which  is  the 
whole  weight  of  a  bullock,  would  give  only  94  pounds,  'vvhich  might 
be  easily  contained  in  an  earthen  Jar.^' — Dr.  Huttoh*s  Hatioml  Rt- 
ereaiions^  vol.  iv.  p.  194. 

In  what  degree  Portable  or  other  Soup  be  nutritious,  we  know  not, 
but  refer  the  leader  to  our  note  under  (No.  185.*) 

f  This  machine  was  invented  by  Br.  Denys  PapiO)  F*  S«,  aboot 
tbeyear  1031,  as  appean  by  bis  Essay  on  Thetklo  DigeMkr^tr 
Bmgineymr  Softming  Bonet,**  ^<by  the  b«Ap  of  whicii,  (he  says)  tbe 
oldest  and  hardest  Cow  Beef  may  lie  made  as  tender  and  iks  sa¥oary  as 
young  and  choice  Meat.'*  Cast  Iron  Digosceis  are  made  at  JSwta*  i 
and  Silver's,  in  Frith>street,  Soho. 

Although  we  have  not  yet  found  that  they  do  what  Dr.  Papinsayi^ 

make  old  and  tough  Meat — young  d  tender,"  they  are,  howererj 
eicellent  things  to  make  Broths  and  Soiip§  in.  Among  a  multitude  of 
other  admirable  excellencies  obtaioable  by  bis  Digester,  Dr.  Papist 
in  page  54.  of  bis  9th  Chapter,  on  the  Profit  that  n  q-ood  Engine  may 
come  to,  says,  *'  I  have  found  that  An  Old  Hat,  verj-  bad  an  J  loosely 
made,  having  imbibed  the  Jelly  of  Bones^  became  very  firm  and  stiff." 


Digitized  by  Google 


BROTHS,  GBAVIES^  AND  SOUPS. 


263 


whole  Black  Pepper  to  it,  let  it  boil  briskly,  with  the  stew- 
pan  uDCOvered,  oa  a  quick  fire :  if  any  scum  ris^,  take  it 
off  with  a  skiminer;  when  it  begins  to  tbidten,  and  is  re« 
liiiced  to  about  a  qusurt,  put  it  into  a  smaller  stewpan ;  set  it 
over  a  gentler  fire,  till  it  is  reduced  to  the  thickness  of  a 
wry  thick  Syrup;  take  care  that  it  does  not  burn, — a  7?io- 
n^Vs  inattention  now  will  lose  you  all  your  labour,  and  the 
soup  will  he  spoi/ed: — tdke  a  iiule  of  it  out  in  a  spoon  and 
kt  it  cool ;  if  it  sets  into  a  strong  Jelly,  it  is  done  enough  ;— 
if  itdoes  not,  boil  it  a  little  longer  till  it  does; — ^have  ready 
some  little  pots,  such  as  are  us^  for  Potted  Meats,  about  an 
ioch  and  a  half  deep,  taking  care  thai  they  are  quite  dry;— 
we  recommend  it  to  be  kept  in  these  pots,  if  it  is  for  home 
consumption — (the  less  it  is  reduced  the  bufUjr  is  the  flavour 
of  the  Soup) — if  it  be  sufficiently  concentrated  to  kuep  for 
six  months; — if  you  wish  lo  preserve  it  longer,  put  it  into 
such  bladders  as  are  used  for  German  Sausages,  or  if  you 
prefer  it  in  the  form  of  Cakes,  pour  it  into  a  dish  about  a 
quaiter  of  an  Inch  deep;  when  it  is  cokl,  turn  it  out  and 
we^h  the  Cake,  and  divide  it  with  a  paste-cutter  into  pieces 
of  lialf  an  ounce  and  an  ounce  each ;  place  them  in  a  warm 
room,  and  turn  them  frequently  till  they  are  tljoroiighly 
dried; — this  will  take  a  week  or  ten  days;  turn  them  twice 
a  day ; — when  well  hardened,  and  kept  in  a  dry  place,  they 
m^be  preserved  for  several  years  in  any  climate. 

This  extract  of  Meat  makes  excellent  **  Tablettes  de  Bou^ 
Hbm^*  for  those  who  are  obliged  to  endure  long  fasting* 

If  the  smriace  becomes  mouldy,  wipe  it  with  a  Uttle  warm 
water,  the  mouldy  tasie  does  not  penetrate  the  mass. 

If,  after  several  days'  drying,  it  dots  not  become  so  hard 
as  you  wish,  put  it  into  a  Ba/?miar/e  Stewpan,  or  Milk-boiler^ 
(these  are  made  by  Lloyd,  Tinman,  near  Noifolk-stree^ 
Strand),  till  it  is  evaporated  to  the  consistence  you  wish— 
or,  set  the  Pots  in  a  cool  Oven,  or  in  a  Cheese-toaster^  at  a 
considerable  distance  firom  the  fire ;  this  is  the  only  safe  way 
of  reducing  it  very  much  without  the  risk  of  its  burnir.g,  and 
acquiring  an  extremely  disagreeable  acrid  flavour,  ^c, 

bhs. — The  uses  of  this  coi;icentiated  Essem  e  of  Meat  are 
numerous.  It  is  equally  economical  and  convenient  for 
making  exiempore  Broths  enumerated  in  the  Ob$»  to  (No*  200), 
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Sauces  and  Gravies  for  Hashed  or  Stewed  Meat,  Ganie,  or 
Poultry,  &c. 

You  may  thicken  it  and  flavour  it  as  directed  in  (No.  329); 
— to  make  Gravy^  SaiiceSi  &c.  take  double  the  quantity  or- 
dered for  Broth. 

If  you  have  time  and  opportunity,  there  is  no  seasoning 
iti  the  Soup,  either  of  Roots,  Herbs,  or  Spice,  boil  an 
Onion  with  or  without  a  bit  of  P&Tsley  and  Sweet  Herbs, 
and  a  Tew  corns  of  Allspice,  or  other  iSpice,  in  the  water  you 
liielt  the  Soup  in,  which  may  be  flavoured  with  Mnshroom 
Catsup  (No.  439),— or  Eshallot  Wine  {No.  402),--EsseiK€ 
of  Sweet  Herbs  (No.  417), — Savoury  Spice  (No.  421,  or 
457),— Essence  of  Celery  (No.  409),  &c.  Of  Zest  (No.  265) ; 
these  ftiay  be  combined  in  the  proportions  most  agreeaMe  to 
the  palate  of  the  Eater— and  are  as  portable  as  P6iUtbleSoap, 
for  a  verv  small  portion  will  flavour  a  Pint. 

The  fiditor  adds  nothing  to  the  soluiion  of  this  Sonp,  but 
a  very  little  ground  Black  Pepper  and  some  Salt. 

N.  B.  If  you  are  a  careiul  manager,  you  need  not  almys 

Purchase  Meat  on  purpose  to  make  this,— irAen  yon  d!rcs9  a 
irge  Dinner^  you  can  make  Glaze  at  very  smalt  cost,  by 
taking  care  of  the  trimmings  and  parings  of  the  meat,  game^ 
and  poultry  you  use ;  wash  them  well,  put  them  into  a  Stcw^ 
pan,  cover  ihcm  with  the  liquor  you  hare  boiled  >!eat  in, 
and  proceed  as  in  the  above  Receipt;  and  see  Ubs*  on 
(No.  185). 

Mem.  This  Portable  8oup  is  a  most  convenient  article 
in  Cooker}' — especially  in  Small  Families^  wh€?re  it  will 
save  a  great  deal  of  time  and  trouble*  It  is  also  Ecotumneal^ 
for  no  more  will  be  melted  than  is  wanted— so  there  is  no 

waste. 

^ine  pounds  of  Keck  of  Beef,  costing  2^.  7jrf.  pixxluced 
nine  ounces  of  very  nice  8oup,  the  Bones,  when  boiled, 
weighed  ten  ounces. 

Half  an  Ox  Clieek^  costing  Is.  9d.  and  weighing  14^ 
pounds,  produced  thirteen  ounces— but  not  so  firm  or  cliar, 
and  far  inferior  in  flavour  to  that  obtained  from  a  Shin  of 
Beefl 

Jl  SJieep^  Ileadf  costing  9i/.,  jjroduced  three  ounces  and 
a  iialf. 
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Two  pounds  of  lean  Meat^  from  the  Blade  Bone  of  Beef, 
produced  hardly  «ri  ounce. 

The  addition  ot  an  ounce  of  Gum  jirabio^  and  two  ounces 
otldnglois^  to  four  ounces  of  the  extract  from  a  Leg  of  Beef, 
considerably  diminished  the  consistence  of  the  mass,  with- 
om  adding  to  its  bulk.' 

It  has  been  thought  that  the  Portable  Soup  which  is  ma- 
liutacluied  for  sa  c — is  partly  made  with  Ox  Heels;  but  the 
experiment  (No.  19*^),  proves  tliis  cannot  be,^  as  an  ounce  of 
the  Jelly  from  Ox  Heel  costs  Srf.  For  the  cheapest  method 
of  procuring  a  hard  Jelly,  see  N.  B,  to  (No,  4S1) ; — nineteen 
Bones,  costing  ^\d,  produced  three  ounces: — almost  as 
cheap  as  SalMury  Qlue. 

We  are  informed,  that  there  is  now  for  sale  at  Leipsig— 
some  Tons  of  Portable  Soup — for  Two  shillings  per  pound. 
Dunnor  the  late  war,  there  was  a  great  deal  imported  into 
ihis  couiilry  from  Russia. 

A  Knuckle  of  V ealy  weighing  4^  pounds,  and  costing 
2^.  4d  produced  five  ounces.  i 

A  Shin  op  Beep,  weighing  nine  pounds,  and  costing 
l9.  10  produced  nine  ounces  of  concentrated  Soup,  suffi- 
ciently reduced  to  keep  fpr  several  months.  After  the  boil- 
ing, the  bones  in  this  joint  weighed  two  pounds  and  a  quar- 
ter, and  the  Meat  two  pounds  and  a  c[uarter. 

The  result  of  these  experiments  is,  that  the  product  from 
Legs  and  Shins  of  Beeff  was  almost  as  large  in  quantity, 
and  of  much  superior  quality  and  flavour  to  that  obtained 
from  any  of  the  other  materials ; — the  flavour  of  the  product 
from  Mutton,  Veal,       is  comparatively  insipid. 

As  it  is  difficult  to  obtain  this  ready-made  of  good  quality 
^aiid  we  could  not  find  any  proper  and  circumstantial  di- 
rections for  making  it,  which,  on  trial,  answered  )he  pur- 
pose,—and  it  is  really  a  great  acquisition  to  the  Army  and 
Kavy — ^to  Travellers,  Invalids,  &c,— the  Editor,  has  .bestow* 
ed  some  time,  in  endeavouring  to  learn— ^d  to  teach 
howv  it  may  be  prepared  in  the  easiest,  most  economical, 
and  perfect  mailner. 

The  ordinary  selling  price  is  from  \0s,  to  12*.  but  you 
may  make  it  according  to  the  above  Receipt  for  ds*  6d.  per 

JN  2 
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Pound— i.e.  for  2|<i  per  Ounce,  which  will  make  yoii  a 
*  Pinl  of  Broth. 

Those  who  do  not  regard  tlie  expense,  and  like  the  flavour, 
may  add  the  lean  of  Ham,  in  the  proportioii  of  a  pouad  lo 
eight  pounds  of  Leg  of  Beef. 

It  may  also  be  flavoured,  by  adding  to  it,  at  the  time  you 
put  the  Broth  into  the  smaller  Stewpan,  Mushroom  Catsup, 
Eshallot  Wine,  Essences  of  Spice  or  Herbs,  &c«  we  pil- 
fer it  quite  plain — ^it  is  then  ready  to  be  converted,  in  an  in- 
stant, into  a  basin  of  Beef  Tea  for  an  Invalid,  and  any  flavour 
may  be  immediately  communicated  to  it  by  the  Magazine  of 
Taste  (No.  463), 

To  Clarify  Broth  or  Gravy.— (No.  252.*) 

Put  on  the  Broth  in  a  clean  Stewpan,  break  the  white  and 
Shell  of  an  Egs:,  beat  them  together,  put  them  into  thf 
Broth,  stir  it  with  a  whisk;  when  it  has  boded  a  few  ini- 
^nute.s,  strain  it  through  a  Tammis  or  a  napkin. 

Ohs, — A  careful  Cook  will  seldom  have  occasion  to  claniy 
her  Broths,  &c.  if  prepared  according  to  the  directions  given 
in  (No.  200.) 
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Mehed  Butter 

b  io  simple  and  easy  to  prepare,  it  is  a  matter  of  general 
sarprise,  that  what  is  done  so  often  in  every  English  kitclieu, 
is  so  seldom  done  right, — ^Foreigners  may  well  say^  tha^ 
although  we  have  only  One  Sauce  for  Vegetables,  Fish, 
Flesh,  Fowl,  &c. — we  hardly  ever  make  that  good. 

It  is  spoiled  nine  times  out  of  ten,  more  from  Idleness^  - 
Aon  from  Ignorance^  and  rather  because  the  Cook  won't 
than  pecause  she  canH  do  it,— which  can  only  be  the  case 
when  Housekeepers  will  not  silow  Butter  to  do  it  vnth. 

Good  melted  Butter  cannot  be  made  with  mere  flour 
and  water ;  there  must  be  a  full  and  proper  proportion  of 
Butter,— As  it  must  be  always  on  the  Taftfe,  and  is 

The  foundation  of  almost  all  mj&  English 
SAUCES;  we  have 

Melted  Butter  and  Oysters,  , 

Paarsley, 
Anchovies, 


 Shrimps, 

^  Lobsters, 
— — — ^—  Capers,  &c.  to.  &c. 

I  have  tried  every  way  of  makinsr  it;  and  I  trust,  at  last, 
that  I  have  written  a  receipt,  which  if  tlie  Cook  will  care- 
iiilly  observe,  she  will  constantly  succeed  m  givmg  satisfaction. 

In  the  quantities  of  the  vatwus  Sauces  I  have  ordered,  I 
have  had  in  view  the  providing  for  a  Family  of  half  a  dozen 
moderate  people. 
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Never  pour  Sauce  over  Meat,  or  even  put  it  into  the  dish ; 
•—however  well  made,  some  of  the  Company  may  bave  au 
antipathy  to  it; — ^Tastes  are  as  differeat  as  Faces  ; — more- 
over, if  it  is  sent  up  separate  in  a  boat»  it  will  keep  hot 
longer,  and  what  is  left  may  be  put  by  for  another  time,  or 
used  for  another  purpose.  ^ 

Lastly. — Observe,  that  in  ordering  the  pro[X)rtions  of 
Meat,  Butter,  Wine,  Spice,  <kc.  in  the  followiui^  re- 
ceipts, the  proper  quantity  is  set  down^  and  that  a  less  quan^ 
tity  will  not  do; — and  in  some  instances,  those  Palates  which 
have  been  used  to  the  extreme  of  Piquance^  will  require 
additional  excitement* — If  we  have  erred,  it  has  been  on 
the  right  side,  from  an  anxious  wish  to  combine  Economy 
with  Elegance,  and  the  Wholesome  with  the  Toothsome. 
The  follow mg  we  recommend  as  an  elegant  Relish  to  finish 
Soups  and  Sauces« 

ZEST^       '.  ^ 

i*br  Chop$^  SauoeSi 

AKD 

Made  Dishes^ 
(No.  265.) 

This  piquante  quiiitessence  of  Rn^ont  imparls  to  what- 
ever it  touches  a  most  delieioas  He.li.«h ; — it  awakens  the 
Palate  witii  delight,-«refreshe8  Appetite,— and  instantly 
excites  tbe  good  humour  of  (erery  maa's  master)  the 
Stomacli* 

Soon  made  Sammry  Sauce* 

Stir  two  drachms  of  ZBST,  into  a  half  pint  of  melted 
hotter  (No.  2560  I^t  it  hoil  up  and  strala  it  through  a 
sieve or  each  Guest  may  add  it  at  tahto  liice  Mt,  and 
adjust  tbe  vihration  of  his  Palate  to  his  own  Fancy*  . 

Sold  at  BuTLEH*^  Heib'sbup,  opposite  Henrietta  Street. 
Coveot  Garden. 

It  willlceepy  for  any  time,  in  any  CHnate. 


•  This  may  be  easily  accomplished  by  the  aid  of  the  Whip  aod  Spur, 
that  Students  of  \on(^  stnndinir  in  the  School  of  Good  Living  are  s^enp- 
jpaUyso  fondof  enlivening  their  paiate  witii^  i*e.  Caygnm  a^i  Gatikk^' 
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Meited  Butiefn  . 

Keep  a  pint  stewpan*  for  this  purpose  only. 

Cut  two  ounces  of  butter  into  mile  bits,  that  it  may  melt  • 

more  easily,  and  uiix  more  readily ; — put  it  into  the  stew-, 
pan  with  a  large  tca-sp  M  iiful  (i.e.  abuui  iliree  drachms)  of 
Flour,  (some  prefer  ^rrow  Root  or  Fotatoe  tStarch  (No. 
448),  ^id  two  table^spoonstul  of  Milk. 

When  thoroughly  mixed,  --add  six  table-spoonsful  of  water ; 
htM  it  over  the  fire,  and  shake  it  round  every  minute,  (all 
the  while  the  s«me  way),  tiil  it  just  begins  to  simmer,  then  ' 
let  it  stand  quietly  and  boil  up,    Itshouldbeof  the  thickness 

•  of  s;ood  cream. 

N*  B,  Two  table-spoonsful  of  (No.  439)  instead  of  the 
milk,  will  make  as  good  Mushroo  ,ii Sauce  as  need  be,  and 
is  a  Superlative  accompaniment  to  either  Fish, — Flesh, — or 
Fowl. 

065.— This  is  the  best  way  of  preparing  melted  butter ; — 
Hilk  mixes  with  the  butter  much  more  easily  and  more  inti- 
mately than  water  alone  can  be  made  to  do.  This  is  of 
proper  thickness  to  be  mixed  at  table  with  Flavourini^ 
Essences,  Anchovy,  Mushroom,  or  Cavice,  &c.  It'  made 
merely  to  pour  over  vegetables,  add  a  little  more  milk  to  it. 

*  '  N*  B»  If  the  BiTTTER  Oils,  put  a  spoonful  of  cold  water 
to  it,  and  stir  it  with  a  spoon, — if  it  is  very  much  oiled,  it 
must  be  poured  backwards  ami  forwards  from  the  Stewpan 

'to  the  Sauceboat  till  it  is  right  again. 


Par?;ley  (No.1^61),  C  hervil  (Xo.  264),rFiKRY  (N'o.  28n),  Cress 
(No.  397  Tarragon  (No.  390),  Bi  rnett  (No.  309),  B.asil  (No. 
3»7),  ESHALLOT  (iNos.  ^<).>  and  403),  Caper  (Nos.  274  and  29,5), 
Fknnel  (No.  Liver  (Nos.  '^87  and  288),  Curry  (Nos.  348  nmi 

4iit>},  Kgg  (No.  207), MnsHuooM  (No.  403),  Anchov  v  (Nos.  X'^i)  a!>d 
4H3),  Raoout  (Nos.  421  and  457),  Shrimp  (No.  283),  Bonnk 
BoocuB  (No.841),  SuPBiiLATiVR  (No.  4t9),  and  Tarioiis  FiaTouriug 
,  Essenoet.  See  froia  (No.  39a  to  463.) 

(Any  of  tin  above  Vegetables, maybe  nrinoed  verffjln^f^  aad 
00Bt  to  table  00  a  little  plate,  and  those  wLo  like  their  flavour  may  mix 
tfaem  with  Melted  Butte^,  Ac.  This  is  a  bint  for  Econoniifts,  which 
'Will  save  tbem  many  pounds  of  Buiter,  <&c.   See  M  km.  to  (No.  23e  ) 

*  A  Silver  Satcepan  is  infinitely  (lit*  h(*sf,— \ou  mtiy  bave  onebif^ 
eoougb  to  melt  buiier  for  a  moderate  ^unilj*  lor  iour  or  five  pouodst  - 
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Mbm.  Melted  Butter  niade  to  be  mixed  with  (favovring^ 

Essences,  Catsups,  &c.  should  be  of  the  thickness  of  light 
Batter,  that  it  may  adiiere  to  the.  Fish^ 

Viickening.—liio.  257.) 

Clarified  butter  is  best  for  this  purpose ;  but  if  joi^  have 
none  ready,  put  some  Fresh  Butter  into  a  stewpan  .owr  a 
slow  clear  fire ; — when  it  is  meltedt  aidd  fine  Floor  safficieni 

to  make  it  the  thickness  of  paste ;— stir  it  well  together  with 
a  wooden  spoon  for  fifteen  or  twenty  iiiiiiules,  till  it  is  rjuite 
smooth,  and  the  colour  of  a  Guim  a  :  tins  must  be  done  very 
gradually  and  patiently,  if  you  put  it  over  too  fierce  a  fire  to 
hurry  it^  it  will  become  bitter  and  empyreumatic ;  pour  it 
into  an  earthen  paiit  and  keep  it  for  use.  It  will  keep  good 
a  fortnight  in  Summer,  and  longer  in  Winter.  . 

A  lareie  spoonful  will  generally  be  enough  to  tbickiea  a 
Quart  of  Gravy. 

Obs. — This,  in  the  French  kitchen,  is  called  Roux.  Be 
particularly  attentive  in  making  of  it;  if  it  gets  any  jurnt 
smell  or  taste,  it  will  spoil  every  thing  it  is  put  into,  see  Obs. 
,  to  (No.  322).  When  cold,  it  should  be  thick  enoi^h  to  est 
out  with  a  ki;iife,  like  a  solid  paste* 

It  is  a  very  essential  article  in  the  kitchen,  and  is  the 
basis  of  consistency  in  most  made  dishes,  soups,  sauces,  and 
racjouts  : — if  the  Gravies,  &c.  arc  too  thin,  add  this  Thick- 
ening, more  or  less,  according  to  the  consistence  you  would 
wish  them  to  h:^ve. 

Mem.  In  making  Thickening, — the  less  Butter,  and  the 
more  Flour  you  use  the  better;— they  must  be  tboioi^h^ 
worked  together,  and  the  bioth,  or  soup,  &c  yott  put  thenn 
to,  added  by  degrees take  especial  care  to  incorporate  them 
well  together,  or  your  sauces,  &c.  will  taste  floury,  and  have 
a  (lisoustiner,  greasy  appearance; — therefore  after  you  have 
thickened  your  sauce,  add  to  it  some  broth,  or  warm  water, 
in  the  proportion  of  two  table-spoonsful  to  a  pint,  and  set  it 
by  the  side  of  the  fire,'to  raise  any  fat,  &c.  that  is  not  thoroi^hly 
incorporated  with  the  gravy,  which  yon  must  carefully  remote 
as  it  comes  to  the  top.  This  is  called  cleansmg,  or  finiahiag 
the  sauce.  * 
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^  *4i*  Half  an  ounce  of  Butter,  and  a  tMe-sjwonJki 
Flour,  are  about  the  proportion  for  a  pint  of  Sauce,  to  mahtf 
it  as  thick  as  Cream. 

N.  B.  The  jRif  Skimmings  off  the  top  of  the  Broth  Pot, 
are  sometimes  substituted  for  Butter >  see  (No.  240), — sQme 
Cooks  merely  thicken  thfeir  Soups  and  Sauces  with  f  four,  as 
-we  have  directed  in  (No.  245),  or  Potatoe  Farina  (No. 448). 

dlarified  Btt«er.— (No.  259.) 

Put  the  Butter  in  a  nice  clean  stewpan,  over  a  very  clear 
s^w  fire,  watch  it,  and  when  it  is  melted  carefully,  skim  off  the 
buttermilk,  &c,  which  will  swim  on  the  top let  it  stand  a 
minute  or  two,  for  the  impurities  to  sink  to  the  bottom,—- 
then  pour  the  clear  butter  tlirough  a  sieve,  into  a  clean 
basin,  leaving  the  sediment  at  the  bottom  of  the  stewpan. 

Obs» — ^Butter  thus  purified,  will  be  as  sweet  as  Marrow,-— 
a  very  useAiI  covering  for  Potted  Meats,  &c.  and  for  frying 
Fish^  equal  to  the  finest  Florence  oil,  for  which  purpose  it  is 
commonly  used  by  Catholics,  and  those  whose  religious'te^, 
nets  will  not  allow  them  to  eat  viaiids  Iried  in  animal  oil. 

Btamt  Butter.— [^o.  260^ 

Put  two  ounces  of  fresh  butter  into  a  small  fryingpan, 
when  it  becomes  a  dark  brown  colour,  add  to  it  a  table- 
spoonful  and  a  half  of  good  vinegar,  and  a  litde  pepper  laid 
salt. 

Oi^.— This  is  used  as  sauce  for  boiled  Fish,  or  poached 

0*&d  i3tt«cr-— (No.  260*. ) 

Put  two  ounces  of  fresh  Butter  into  a  saucepan,  set  it  at  ^ 

chstance  from  the  fire  so  that  it  may  melt  gradually,  till  it 
comes  to  an  Oil,— and  pour  it  off  quietly  from  the  dregs. 

Obs. — This  will  supply  the  place  of  Olive  Oil,  and  by 
aomet  is  preferred  to  it,  either  for  Salads^  or  Frying. 

Farskjf  and  Butter.— {Vio.  261.) 

'  'Wash  some  Parsley  very  clean,  and  pick  it  carefiflly,  leaf 

Iqf^kaf  i  put  a  tea-spooiiful  of  salt  into  half  a  pint  of  boiliiig. 

N  5 
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water,  boil  the  Parsley  about  ten  minutes,  drain  it  on  a 
j^eve,  mince  it  quite  fine,  and  then  bruise  it  to  a  })ulp. 

The  delicacy  and  excellence  of  this  elegant  and  innocent 
^lish,  depends  upon  the  Farsley  bein^  minced  very  fine  ; 
put  it  into  a  sauce-boat,  and  mix  with  it,  by  degrees,  about 
half  a  pint  of  good  melted  butter  (No.  256),  only  do  not 
put  so  much  flour  to  it,  as  the  Parsley  will  add  to  its  tlnck- 
ness, — never  pour  Parsley  and  Baiter  over  boiled  things,  but 
sen^  it  up  in  a  Boat. 

Obs. — In  French  Cookery  Books,  this  is  called  '*  MeUect 
Buttery  English  Fashiouy^  and,  with  the  addition  of  a  slice 
of  lemon  cut  into  dice»  a  little  Allspice  and  Vinegar,  D^uuh 
Sauce.^^ 

N.  B.  To  PRESBRVE  Parsley  throt^h  the  winter,— in 
May,  June,  or  July,  take  fine  fresh  gathered  sprigs,  pi<^  and 

wasii  them  clean,  set  on  a  stewpan  half  full  of  water,  put  a 
little  salt  in  it,  boil  and  skim  it  clean,  and  then  put  in  the 
Parsley  and  let  it  boil  for  a  couple  of  minutes,  and  take  it 
out,  and  lay  it  on  a  sieve  before  the  fire,  that  it  a.  ay  be  dried 
as  quick  as  possible, — put  it  by  in  a  Tin  Box,  and  keep  it  in 
a  dry  place, — ^when  you  want  it,  lay  it  in  a  Basin,  and  cover 
it  with  warm  water  a  few  minutes  before  you  use  it. 

Oooseierry  Sauce. — (No.  263.) 

Top  and  tail  th^m  close,  with  a  pair  of  scissors,  ^d  scald 
half  a  pint  of  ^reen  Gooseberries,  drain  them  on  a  hair  sieve^ 
^d  put  them,  mto  half  a  pint  of  melted  Butter  (No.  256.) 

Some  add  grated  Ginger  and  I.emon  Peel,  and  the 
French,  minced  Fennel, — others  send  up  the  Gooseberries 
whole^  or  mashed,  without  auy  Butter,  &c. 

Chsrvil, — ^Basil, — Tarragon, — Burnet, — Cress,*— 

and  Butter.— (No.  264.) 

This  is  the  first  time  that  Chervil,  which  has  so  long  been 
a  favourite  with  the  s:.igacious  French  Cook,  has  been  intro- 
duced into  an  English  book. — Its  flavour  is  a  strong  concen- 
tialion  of  the  combined  taste  of  Parsley  and  Fennel^jCtfiliBdre 
s^iuatic.  and.  a^eeable  than  either.;  andr  is  an  ea^cdksrt^ 
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jsatuce  with  boiled  Poultry  or  Fish*   Prepare  it,  &c.  as  we 
•Wve  directed  for  Parsley  and  Butter  (No«  261 .) 

Fennel  and  Butter.for  Maekarel^        (No.  265.) 

Is  prepared  ii^  the  same  manner  as  we  have  just  described 
.in  (No.  261.) 

06i. — For  Mackarel  sauce,  or  boiled  Soles,  &c, — some 
people  take  eqtial  parts  of  Fennel  and  Parsley others  add 
a  sprig  of  Mint,  or  a  couple  of  yoimg  Onions  minced  very 
fine.  . 

Mackarel  Roe  Sauce.— (No.  266.) 

Boil  the  Roes  of  Mackarel,  (soft  roes  are  best,)  bruise 
them  with  a  spoon  with  the  yolk  of  an  Egg,  beat  up  with  a 
very  litUe  peppsr  and  salt,  and  some  Fennel  and  Parsley 

boiled  and  chopped  very  fine,  mixed  with  almost  half  a  pint 
of  thin  melted  butter,  see  (No.  256.} 
"Mushroom  catsup.  Walnut  pickle,  or  Soy,  maybe  added* . 

Egg  Sauce.-^  {No.  267.) 

This  agreeable  accompaniment  to  roasted  PouUry^  or 
'siaJted  FmA, — ^is  made  by  putting  three  Eggs  into  boilinfi^ 
water,  and  boiling  them  for  about  twelve  minutes,  when 
they  will  be  hard,  put  them  into  cold  water  till  you  want 
them. This  will  make  the  Yolks  firmer,  and  prevent  their 
surface  turning  blacky  and  you  can  cut  them  much  neater, — use 
ooly  two  of  the  Whitest  cut  the  Whites  into  snmll  dice,— 
the  Yolks,  into  bits  about  a  quarter  of  an  inch  square, — put 
*  them  into  a  Sauceboat,  pour  to  them  half  a  pint  of  melted 
,Butter,  and  stir  the  a:  together. 

Obs, — ^The  Melted  Butter  for  Egg  Sauce  need  not  be  made 
qmte  so  thick  as  (No.  256^)  If  you  are  for  Superlative  Egg 
SSmce,  pound  the  Yolks  of  a  Couple  of  IS^gh  ai^d  rub  them 
with  the  melted  butter  to  thicken  it. 

N.  B.  Some  Cooks  garnish  Salt  Fish  with  hard  boiled 
^gs  cut  in  half. 

Plum  Pudding  &iice.— (No.  269.)  • 

A  glass  of  Sherry,  half  a  glass  of  Brandy,  (or  Cherry- 
Boimce/')  or  CuraQoa  (No*  474),  or  Essence  ef  Punch 
(No.  471  and  479) »  and  tw<ttea-6poonsful  of.pouDded  lump 
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sugar,  (a  very  little  grated  Lemon  Peel  is  fjometimes  addedf, 
in  a  quarter  of  a  pint  of  Thick  Melted  butter :  grate  NiHmieg 
on  the  top. 
See  Pudding  Caimp.^(No.  446.) 

Anchovy  >Sattcc.— (No.  270.) 

Pound  three  Anchovies  in  a  mortar  with  a  little  bit  of 
Butter,  rub  it  through  a  double  Hair  sieve,  with  the  back  of 
a  virooden  spoon,  and  stir  it  into  almost  half  a  pint  of  Mebed 
butter  (No.  256) ;  or  stir  in  a  table-spoonful  of  Essence  of 
Ancfiovy  (No.  433.) — To  the  above,  many  cooks  add  Lemon* 
juice  and  Cayenne. 

Obs, — ^Foreigners  make  this  sauce  with  good  Brown  Sauce 
(No.  329),  or  White  Sauce  (No.  364),  instead  of  melted 
Battler, — «dd  to  it  Catsup, — Soy,— and  some  of  their  fla- 
voured Vinegars,  as  Elder  or  Tarragon,— Pepper  and  fine 
Spice, — sweet  herbs,  —  Capers, — Eshallots, — &c.  They 
serve  it  with  most  Roasted  Meats. 

N.  B.  Keep  your  Anchovies  well  covered,  first  tie  down 
your  Jar  with  Bladder  moistened  with  vinegar,  and  then 
wiped  dry,  tie  Leather  over  that:  when  you  open  a  Jar, 
moisten  the  bladder,  and  it  will  come  oflf  easily, — as  soon  as 
you  have  taken  out  the  Fish,  replace  the  coverings,  the  air 
soon  rusts  and  spoils  Anchovies.    See  (No.  433,  &c.) 

GarUA  &ttoe.— (No.  272.) 

Pound  two  cloves  of  Garlick  with  a  piece  of  fresh  Butter 
about  as  big  as  a  Nutmeg :  rub  it  through  a  double  hair 
sieve,  and  stir  it  into  half  a.  pint  of  melted  butter,  or  Beef 
Gravy ;  or  make  it  with  Garlick  Vinegar  (No.  400),  (Nos. 
'401  and  402.) 

Lmon  Sauce. — (No.  273.) 

.  Pare  a  Lemon,  and  cut  it  into  slices  twice  as  thick  as  a 
half-crown  piece ;  divide  these  into  Dice,  and  put  them  into 

la  quarter  of  a  pint  of  Melted  Butter  (No.  256.) 

Oi«.— Some  Cooks  mince  a  bit  of  the  Lemon  Peel  (pared 
very  thin)  very  fine^  and  add  it  to  the  above. 

*    Ckipet  (No.  274.)— See  also  (No.  295.) 

;  To  make  a  Quarter  Pint,— lake  atable-spoonfiilctf  €sipei^ 
and  two  tea-opocmsiil  <tf  Vinegmr* 


■ 
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The  premst  foAnm  of  cutting  CaperSf^^is  to  mince  one 
third  ot  them  very  fine,  and  divide  the  others  in  half ;  put 
them  into  a  qoatter  oT  -a  pint  of  -  melted  Butter,  or  good 

thickened  Gravy  (No.  329),  stir  them  the  s^me  way  as  you 
did  the  melted  butter,  or  it  will  oil. 

0^.....^ine  boil,  and  mince  fine  a  few  leaves  of  Parsley^ 
or  Cheryil,  or  Tarragon,  and  add  these  to  the  saoce 
athfflns^the  juice  of  half  a  Seville  Orange,  or  Lemon« 

ilfem.— Keep  the  Caper  bottle  very  closely  corked,  and  do 
not  use  any  of  the  Caper  liquor  : — ^ifthe  Capers  are  not  well 
covered  with  it,  they  will  immediately  spoil,  and  it  is  an  ex- 
cellent ingredient  in  Hashes,  &c.  The  Dutch  use  it  as  aFish 
Sance,  mixing  it  with  melted  gutter. 

Mock  Caper  Sauce.— (lio.  275  or  295.)    .    .  ^ 

Cut  some  pickled  Green  Pease, — ^French  Beans, — Gher- 
kins,—or  Nasturtiums,  into  biis  the  size  of  Capers;  put 
them  into  half  a  pint  of  melted  butter,  with  two  tea-spoonsful, 
of  Lemon  juice,  or  nice  Vinegar* 

Oyster  Sauce.— (No.  278*) 

•Choose  Plump  and  Juicy  Natives  for  this  purpose 
DmH  take  them  out  of  their  SheU  till  you  put  thim  into  the 
iS'topa7i,  see  06^.  to  (No.181,)  *  • 

To  make  good  Oyster  Sauce  for  half  a  dozen  hearty  Fish^ 
EaierSf  you  cannot  have  less  than  three  or  four  dozen  Oysten. 
^-JSsfe  uietr  liquor,  strain  it,  and  put  it  and  them  into  a  stew« 
;  as  soon  as  th^  boiI»  and  the  fish  plump,  take  them  off 
Fire,  and  pour  the  oontents  of  the  stewpan^  into  a  sieve 
over  a  clean  basin,  wash  the  stewpan  out  with  hot  water,  and 
put  into  it  the  strained  liquor,  with  about  an  equal  quantity 
of  Milk,  and  about  two  ounces  and  a  half  of  Butter,  with 
which  yoti  have  well  Tabbed  a  latge.table-spoonful  of  Flour, 
"--give.it  a  boil  up,  and  pourit  through  a  sieve  into  a  basin, 
(tbt  the  Sauce  may  be  quite  smooth,)  and  then  back'  agam 
into  the  saucepan,^ — ^now  shave  the  Oysters,  and  (if  you  have 
the  honour  of  making  sauce  for  "  a  Committee  of  Tcw^c,'** 
take  away  the  gnsly  part  also,)  put  in  only  the  soft  part  of 
the  Oysters^  if  they  are  very  large  cut  them  in  half,  and  set 
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them  by  the  fire  to  keep  hot,  *^  if  they  boil  after,  they  will 
become  hard.'* 

If  you  have  not  Liquor  enough,  add  a  little  Melted  Butter, 
or  Cream,  see  (No.  38b,)  or  Milk  beat  up  with  the  yolk  of 
an  £g^,  (this  must  not  be  put  in  till  the  sauce  is  done.)  Some 
barbarous  Cooks  add  Pepper,  —or  Mace, — the  juice  or  ped 
of  a  Lemon, — ^Horseradish,— Essence  of  Anchovy, — Cayenne, 
&:c. ; — Plain  Sauces  are  only  to  tcLste  of  the  Ingredient  Jrom 
which  they  derive  tlmr  name* 

Obs. — It  will  very  much  heighten  the  flavour  of  this  Saucer 
to  pound  the  soft  part  of  half  a  dozen  (unboiled)  OysteiSi 
rub  it  throi^h  a  hair  sieve,  and  then  stir  it  into  the  sauca: 
—this  Essence  of  Oyster  (and  for  some  palatas  a  few 
grains  of  Cayenne)  is  the  only  addition  we  recommend.  See 
(No.44L). 

Preserved  Oysters.— (Ho.  280.) 

'  Open  the  Oj^sters  carefully,  so  as  not  to  cut  them  except 
in  dividing  the  gristle  which  attaches  the  shells, — ^put  them 

into  a  Wortar,  aiid  when  you  have  got  as  many  as  you  can 
conveniently  pound  at  once,  add  about  two  drachms  of  Salt 
to  a  dozen  Oysters, — pound  them  and  rub  them  through  the 
back  of  a  hair  sieve,  and  put  them  into  a  mortar  again,  with 
as  much  Flour  (which  has  been  previously  thoroughly  dried) 
as  will  make  them  into  a  paste,  roll  it  out  several  times,  sad 
lastly,  flour  it  and  roll  it  out  the  thickness  of  a  half  crown, 
and  divide  it  into  pieces  about  an  inch  square,  lay  them  in  a 
Dutch  oven,  where  they  will  dry  so  gently  as  not  to  get  burned, 
r-Hum  them  every  half  hour,  and  when  they  begin  to  dry, 
crumble  them, — they  will  take  about  four  hours  to  dry,*^ 
then  pound  them  fine,-^i{i  them  and  put  them  into  bottles^ 
and  seal  them  over. 

N.B.  Three  dozen  of  Natives  required  7 J  ounces  d 
dried  Flour  to  make  them  into  a  paste,  which  then  we^^bed 
11  ounces, — when  dried  and  powdered,  6i  ounces. 
,  To  make  half  a  pint  of  Sauce,  put  one  ounce  of  Butter  into 
a  fliewpan,  with  tnree  drachms  of  Oyster  powder,  mi  tm, 
table-spoonsful  of  milk ;  set  it  on  asbw  firOy  stir  ittill  it  boik, 
and  season  it  with  salt.  .  \  . 
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This  Powder,  if  made  with  Plump  Juicy  Natives,  will 
abound  with  the  flavour  of  the  Fish,  and  if  closely  corked,, 
aad  kept  in  a  dry  place,  will  remain  good  for  some  time. 

Obsm — ^"fbis  Extract,  is  a  welcome  succedaneum  while 
Oysters  are  out.of  seasoa,  and  in  such  inland  parts  as  ^Idom 
have  any,  is  a  valuable  addition  to  the  list  of  Fish  sauces :  it 
is  equally  good  with  boiled  Fowl,  or  Rump  Steak, — and 
sprinkled  on  Bread  and  Butter  makes  a  very  srood  Sandwich, 
and  is  especially  worthy  the  notice  of  Country  Housekeepers* 
—and  as  a  Store  Sauce  for  the  Army  and  Navy^  See  An^ 
chovy  Pou)der  (Ho.  i35.)  ; 

Shrimp  Sauce.— (No.  283.) 

Shell  a  Pint  of  Shrimps,  pick  them  clean,  wash  them  and 
put  them  into  half  a  pint  of  grood  Melted  Butter.    A  Pint  of 
uashelled  Shrimps  is  about  enoiis^h  for  Four  Persons* 

OA^.— Some  stew  the  Heads  and  shells  of  the  Shrimps, 
(mtb  or.  without  a  blade  of  bruised  Mace,)  for  a  quarter  of  an 
hour,  and  strain  off  the  liquor  to  melt  the  butter  with,  and* 
add  a  little  Lemon  juice,— Cayenne, — and  Essence  of  An- 
chovy,— or  k*oy, — Cavice,  <^c.  ; — but  tlie  Flavaur  of  the 
Shrimp  is  so  delicate,  it  will  be  overcome  by  any  of  sucii, 
ajjditions. 

Mem. — If  your  Shrimps  are  not  quite  fresh  they  will  eat, 
tough  and  thready  as  other  Stak  Fish  do*— -See  Obs»  to  (No«  - 
140.) 

LobsUt  Sauce. — (No.  284.) 

Choose  a  fine  spawny  Hen  Lobster,*  be  sure  it  is  firesh, 
so  get  a  live  one  if  you  can,  (one  of  my  culinary  predecessors 
says,  let  it  bp  heavy  and  lively and  boil  it  as  (No.  176,) 
pick  out  the  Spawn  and  the  Red  Coral  into  a  mortar,  addito 

■i—         .  .  I  ■■  .    —  >       l.l^  . 

*  Tou  must  have  a  Hen  Lobsler>  on  account  of  the  Live  Strnwn.-r- 
Hxne  FishaiODgers  have  a  cruel  custom  of  tearing  this  from  tbt%  jPisb, 
before  tbey  are  boifod  ;-^lift  up  the  tail  of  the  IioMer,  and  see  that  it 
Ihu  ]»dA  lipea  robbfld.o/  Us  Bggs  the  soedmu  qfjfow  Sauce  de-' 
gends  Ufon  tie  havins  afuU  akare^  the  Spawn  in  it^  to  whidi  it  owfls* 
not  niei^ly  Its  brOlantRed  Colour^  but  the  finest  part  of  its  FhiTonr.  . 
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it  half  an  ounce  of  Butter,  pound  it  quite  smootb,  and  rub  it 
through  a  hair  sieve  with  the  back  of  a  wooden  spooa;  cut 
the  meat  of  the  Lobster  iato  small  squares,  or  pull  it  to  pieo« 
with  a  fork,  put  the  poimded  Spawn  into  as  much  melted 
Butter  ^(No.  256)  as  you  think  will  dOi  and  stir  it  togedier  till 
it  is  dioroughly  mixed, — ^now  put  to  it  the  tneat  of  the  Lol* 
ster,  and  warm  it  on  the  fire,  take  care  it  does  not  boilf  which 
will  spoil  its  cornpiexion,  and  its  brilliant  Red  colour  wiU  inh- 
mediately  fade. 

'  The  above  is  a  very  easy  and  excellent  manner  of  makiog 
this  Sauce. 

Some  use  strong  Beef  or  Veal  Gravy  instead  of  melted 
Butter,  adding  Anchovy,  Cayenne,  Catsup,  CaviGe,  Lemon 
juice,  or  pickle,  or  Wine,  &;c. 
•  06*. — Save  a  little  of  the  inside  Red  Coral  Spawn  ^  and  rub 
it  thiipugh  a  sieve  (witbout  butter :) — it  is  a  very  ornameotai 
garnish  to  sprinkle  over  Fish ;  and  if  the  skin  is  broken, 
(which  win  sometimes  happen  to  the  most  careful  Cook^ 
when  there  is  a  large  dinner  to  dress,  and  many  other  things 
to  attend  to,)  you  will  find  it  a  convenient  and  elegant  Veil, 
to  conceal  your  misfortune  from  the  prying  eyes  ot  piscivor- 
ous Gourmands, 

B.  Various  methods  have  been  tried  to  preserts  Lob- 
sters, see  (No.  178,)  and  Lobster  Spawn,  for  a  Store  Sauce. 
The' Live  Spawn  inay  be  kept  some  time  in  strong  Salt  aodf 
Water— or  in  an  Ice»house. 

The  following^  process  might,  perhaps,  preserve  it  longer: 
—Put  it  into  a  Saucepan  of  boiling  water,  vvitli  a  large  spoon- 
fill  of  Salt  in  it,  and  let  it  boil  quick  for  five  minutes  ;  then 
drain  it  on  a  hair  sieve,  spread  it  out  thin  on  a  plate,  and  set 
it  b.  a  Dutch  Oven  till  it  is  thorouglily  dried, — grind  it  in  8 
dein  mill,  and  pack  it  Closely  in  well^stopped  ftottles.  See 
also  Potted  Lobsters^  (No.  17b.) 

Sauce  for  Lobster,  ^c— (No.  See  also  (Nos.  372.) 

Bruise  tbe  yolks  of  two  hard  jboiled  with  the  back  of 
a  wooden  spoon,  or  rather  pound  them  in  a  mortar^  with  a 
tesMpoonral  of  water,  and  the  soft  inside  add  the  spawn  of 

the  lobster,  rub  them  quite  smootb,  with  a  tea-spoonful  of 
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made  Mustard,  twotabIe*spootiiBful  of  Salad  Oil,  and  five  of 
Vinegar;  season  it  with  a  very  liltle  Cayenne  pepper  and 
apmesalt. 

Oii,— Tothis  Elder  or  Tarragon  Vinegar  (No.  396,}  or 
Anchovy  Essence  (No*  433,}  is  occasionally  udded. 

Liver  and  Parsley  Sauce^ — (No.  287.) — or  Liver  and 

Lemon  Sauce, 

Wash  the  Liver  (it  must  be  perfectly  fresh)  of  a  Fowl  or 
Sabbit,  and  boil  it  five  minutes  in  five  table^spoonsful  of 

water ;— chop  it  fine ;  or  pound  or  bruise  it  in  a  small  quan- 
tity of  the  liquor  it  was  boiled  in,  and  rub  it  tlarough  a  sieve: 
^wash  about  one-third  the  bulk  of  Parsley  leaves,  put  theni 
on  to  boil  in  a  litde  boiling  water,  with  a  tea-spoonful  pf  salt 
in  it;  lay  it  mi  a  hair  si^ve  to  drain,  and  mincje  it  very  fine; 
mix  it  wtth  the  liver,  and  pnt  it  into  a  quarter  pint  of  melted 
butter,  and  warm  it  up do  not  let  it  boil. 

Or, 

To  make  Lemon  and  Liver  Sauce, 

Pare  off  the  rind  of  a  Lemon,  or  of  a  Seville  Orauge,  as 
thin  as  possible,  so  as  not  to  cut  off  any  of  the  White  with 
it  ;_iiow  cot  off  aU  the  White,  and  cut  the  Lemon  into  slices, 

about  as  thick  as  a  couple  of  half-crowns;  pick  out  the  pips, 
and  divide  the  slices  into  small  squares  t  add  these,  and  a 
little  of  the  peel  minced  very  fine  to  the  Liver,  prepared  as 
directed  above,  and  put  them  into  the  melted  Butter,  imd 
,warm  them  together, — but  do  not  let  them  boil. 

B.  The  Poulterers  can  always  let  you  hzye  fresh  Liw^ 
— if  that  of  the  Fowl  or  Rabbit  is  not  good,  or  not  large 
enough  to  make  as  much  Sauce  as  you  wish. 

Obs. — Some  Cooks,  instead  of  pounding, — mince  the  Liver 
very  hne  (with  half  as  much  £acon,)'and  leave  out  the  Pars* 
ley, — others  add  the  jui^e  of  half  a  l  emon,  and  some  of  the 
Peel  giated, — or  a  tea-spoonful  of  Tarragon  or  Chili  Vine- 
a  table^spoonful  of  White  Wine,  or  a  little  beaten  Mace 
or  Nutmeof,  or  Allspice  : — if  you  wish  it  a  little  more  lively 
on  the  palate,  pound  a  Shallot,  or  a  few  leaves  of  Tarra^n 
or  Basils  with  Anchovy  or  Catsup^  or  Cayenne*  , 
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Liver  Sauce  for  Fish. — (No.  218.  )  t 

Boil  the  Liver  of  the  Fish,  and  pound  it  in  a  mortar  witfa 
a  little  flour,  stir  it  iato  some  Broth,  or  some  of  the  liquor  the 
&h  was  boiled  in^  or  melted  Butter,  Parsley,  and  a  few  gnuns 
of  Cayenne,— a  little  Essence  of  Anchovy  (No.  433,)  or  :Soy, 
or  Catsup  (No.  439;) — give  it  aboil  up,  and  rub  ittlirough  a 
sieve  : — ^you  may  add  a  little  Lemon  Juice — or  Lemon  cut 
in  dice. 

Cekry  Sauce,  White.— ['No.  289.) 

'  Pick  and  wash  two  heads  of  nice  White  Celery,  cut  it  into 
•pieces  about  an  inch  long;  stew  it  in  a  pint  of  water,  and  a 
tea-spoonful  of  salt,  till  the  Celefy  is  tender  roll  an  ounce 
•of  butter  with  a  table-spoonful  of  flour;  add  this  to  half  a 
•pint  of  cream,  and  oive  it  a  boil  up. 
N.B.  See  (No.  409.) 

Celery  Sawce^  Purie,for  boiled  Turkey ,  Veal,  Fowb^  Sfc. 

(No.  290.) 

Cut  small  half  a  dozen  heads  of  nice  White  Celery  that  is 
quite  clean,  and  two  Onionssliced;  put  in  a  two-quart iStew- 
pan,  with  a  small  lump  of  Butter;  sweat  them  over  a  slow 
fire  till  quite  tender,  then  put  in  two  spoonsful  of  flour>  half 
'a  pint  of  water  (or  Beef  or  Veal  Broth,)  salt  and  pepper,  anu 
I  little  cream  or  milk ;  boil  it  a  quarter  of  an  hour,  and  pa&5 
through  a  fine  hair  sieve  with  the  back  of  a  spoon. 

If  you  wish  for  Celery  sauce,  when  Celery  is  not  in  sea- 
son, a  quarter  of  a  drachm  of  Celery^seed,  or  a  little  Esseoee 
of  Celery  (No.  409,)  will  impregnate  half  a  pint  of  sauce 
'  with  a  sufficient  portion  of  the  flavour  of  the  Vegetable. 
See  Obs.  to  (No.  214.) 

£rreen,  or  &3rTel  Sbitce.— (No.  291.) 

Wash  and  clean  a  large  Fonnet  of  Sorrel,  put  it  into  a 
'  tStewpan  that  will  just  hold  it,  with  a  bit  of  Butter  the  size  of 
an  £gg,  cover  it  dose^*  set  it  over  a  slow  fire  for  a  quarter  of 


•  So  much  depends  upon  tbe  age  of  the  Celery,  we  cannot  p^ive  acj 
'jpreclse  time  lor  this.    Young;  Iresh-gathered  Celery  will  be  enough  ill 
Ihree  i^uaners  of  an  hour  ^  old  will  sometimes  take  twice  as  long« 
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an  hour,  pass  the  Sorrel  with  the  back  of  a  wooden  spoon 
through  a  hair  sieve,  season  with  Pepper,  Salt,  and  a  small 
pinch  of  powdered  Sugar,  make  it  hot,  and  serve  up  uoder 
Lamb,  Veal,  Sweetbr^lds,  &c*  &c.  Cayenne^  Nutmeg  and 
Lemoa  Juice^  are  someumes  added, 

Timatotor Love-apple Sauce.-'(So.  292.)— Sceai^o  (No. 4434  ' 

Have  twelve  or  fifteen  Tomatas,  ripe  and  red ;  take  off  the 
bialk;  cut  them  in  half ;  squeeze  them  just  enouo:h  to  get  all 
the  water  and  seeds  out ;  put  them  in  a  stewpau  with 
Capsicum,  and  two  or  three  table-spoonsful  of  Beef  Gravy ; 
setibem  oa  a  slow  stove  for  an  hour,  or  till  properly  melted ; 
then  mb  them'  through  atammis  into  a  clean  stewpan,  with  a 
Uttle  white  pepper  and  salt,  and  let  them  simmer  together  a 
few  minutes. 

N.  B.  To  the  above  the  French  Cook  adds  an  Onion  or 
£shallot«  a  Clove  or  two,  or  a  little  Tarragon  Vinegar. 

Mock  Tomata  Sauce— (No.  293.) 

The  only  difference  between  this,  and  genuine  Love-apple 

Sauce,  is  the  substituting  the  pulp  of  Apple  for  that  of  To- 
Q^ata,  colouring  it  with  Turmeric,  and  commuuicauag  an  acid 
Savour  to  it  by  vin^ar. 

Shallot  Sauce.— (No.  294.) 

Take  four  Shallots  and  make  it  in  the  same  manner  as  Gar* 
lick  Stance  (No.  272.) 

Or, 

You  may  make  this  sauce  more  extemporaneously,  by 
pumng  two  table-spoonsful  of  Shallot  Wine  (No.  403,)  and 
a  sprinkling  of  Pepper  and  Salt,  into  (almost)  half  a  pint  of 
^ick  melted  Butter. 

Ob. — ^This  is  an  excellent  Sauce  for  Chops,  or  Steaks,—* 
««ny  are  very  fond  of  it  with  roasted  or  Boiled  Meat,  Poul- 
try, &c. 

Shallot  Sauce  for  Boiled  Mutton. — (No,  295.) 

This  is  a  very  frequent  and  satisfactory  substitute  for  Caper 
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Mince,  four  Shallots  very  fine,  and  put  them  into  a  smaB 

saucepan,  with  almost  half  a  pint  of  the  liquor  the  Motton  i 

was  boiled  in  :  let  them  boil  up  for  five  minutes  ;-«tbeQ  fut  ; 
in  a  table-spoonful  of  Vinegar,  a  quarter  tea-spoonfiil  of  Pep- 
per, a  little  Salt,  and  a  \nt  of  Butter  (as  bis:  as  a  walnut) 

colled  in  flour ;  shake  together^  till  it  boils*    See  (No.  402,)  j 

Eshallot  Wine.  I 

O65.— We  like  a  little  Lemon  Peel  with  Shallot the  HanU-  \ 

GoUu  of  the  latter  is  much  ameliorated  by  the  delicate  Aram  ' 

6f  the  former.  | 

'  Some  Cooks  add  a  litde  finely  chopped  Parsley*  | 

Yomy  Onion  jSwos.— (No.  296.) 

•  Peel  a  pint  of  Button  Onions,  and  put  them  in  water  till 
you  want  to  put  them  on  to  boil ;  put  them  into  a  stewpan, 
with  a  quart  of  cold  water  ;  let  them  boil  till  tender ;  they 
will  lake  (according  to  their  size  and  age)  from  half  an  hour 
to  an  hour.  You  may  put  them  into  half  a  pintof  (No.  307.) 
See  also  (No.  137.)  | 

k  I 

Onion  Saiie0.^(No.  297.) 

•  Those  who  like  the  full  flavour  of  Onions,  only  cut  off  the  I 
strings  and  tops  (without  peeling  off  any  of  the  skins,)  put 
them  into  salt  and  iyater»  and  let  them  lie  an  hour ;  then 
wash  them,  put  them  into  a  kettle  with  plenty  of  water,  and 
iHiil  them  till  they  are  tender :  now  skin  them,  pass  tbem 
through  a  cullender,  and  mix  a  little  melted  Butter  with 
them. 

N.  B.  Some  mix  the  pulp  of  Apples,  or  Turnips,  with  the 
Onions,— others  add  Mustard  to  them. 

JVhiXt  Oiaou  Saace. — (Ao.  298.) 

The  following  is  a  more  mild, and  delicate  ♦  preparation  :— 
lUce  half  |i  dozen  of  the  largest  and  whitest  Onions,  ^ 
Spanidi  are  the  mildest,  but  these  can  only  be  had  from  Au- 
gust to  December,)  peel  them  and  cut  them  in  half,  and  lay  i 


*  If  you  wish  to  bare  them  vftymild,  cut  them  in  qiiafta%  boH  them 
for  Ave  minutes  in  plen^jr  of  water,  awl  then  drain  tbem,  and  000k  then 
f  tt  f reib  water. 
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tbem  m  a  pan  of  spring  water  for  a  quarter  of  an  hour,  and 
then  boil  wt  a  quarter  of  an  honr-^nd  then,  if  you  wish 

them  to  t^iste  very  mild — pour  off  that  water,  and  cover 
them  with  fresh  boiling  water,  and  let  them  boil  till  they 
are  tender,  which  will  sometimes  take  three  quarters  of  aa 
hour  longer— drain  tbem  well  on  a  hair  sieve,  lay  them  on 
the  cbopinng-board  and  chop  and  braise  them,  put  them 
into  a  clean  saucepan,  with  some  Butter  and  Flonr^  half  a 
tcMpoonfal  of  salt,  and  some  Cream,  or  good  milk  ;^  stir  it 
till  it  boils;  then  rub  the  whole  through  a  tammy  or  sieve, 
adding  cream  or  milk,  to  make  it  the  consistence  you  wish. 

Obs.—  i  his  is  tlie  usudl  sauce  for  boiled  Rabbits,— 
Mutton, — or  Tripe.— There  must  be  plenty  of  it;  the 
usual  expression  signifies  as  much,  for  we  say,  mother 
them  witn  it. 

Brown  Onion  S^tuces^  or  Onion  (rmvy.— *(No.  299.) 

Peel  and  slice  tlie  Onions  (some  put  in  an  equal  quantity 
of  Cucumber  or  Celery)  into  a  quart  stew-pan,  with  an 
ounce  of  Butter;  set  ii  on  a  slow  fire,  and  turn  the  Onion 
about  till  it  is  very  lightly  browned ;  now  gradually  stir  m 
half  an  ounce  of  Flour ;  add  a  little  broth,  and  a  little  pepper 
and  salt,  boil  up  for  a  few  minutes,  add  a  table-spoonful  of 
Chret,  or  Port  wine,  aod  same  of  Mushroom  Catsup, — (you 
may  sharpen  it  with  a  little  Lemon  Juice  or  Vinegar) — and 
rub  it  through  a  tammv  or  fine  sieve. 

Curry  Powder  (No.  348),  will  convert  this  into  ex- 
eelient  Curry  Sauce. 

N,B.  If  this  Sauce  is  for  Steaks,  shred  an  ounce  of 
Onions,  fry  them  a  nice  brown,  and  put  them  to  the  sauce 
yon  have  rubbed  through  a  tammy ;— or  some  very  smatt 
r&wHd  youngr  silver  Button  Onions,  see  (No*  296),  peeled 
and  boiled  tender,  and  put  in  whole  when  your  sauce  is 
done,  will  be  an  acceptable  addition, 

Obs. — it  you  have  no  Broth,  put  in  half  a  pint  of  water, 
and  see  (No,  252) ; — just  before  you  give  it  the  last  boil  up, 
add  to  it  another  table-spoonful  of  Mushroom  Catsup^  at 
the  same  quantity  of  Port  Wine  or  good  Ale. 

The  flavour  of  this  Sauce  may  be  varied  by  adding  Tar* 
Tsgon  or  liurnet  Vinegar  (Nos.  396  and  399.) 
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Sag€  and  Oniony  or  Goose^Jtng  iSauce.— (No.  30O.) 

Chop  very  fine  an  ounce  of  Onion  and  half  an  ounce  of 
green  Sage  leaves,  put  them  into  a  stewpan  with  four 
spoonsful  of  water,  simmer  gently  for  ten  minutes^  then  put 
in  a  tea-spoonful  of  pepper  and  salt,  and  one  ounce  of  fine 
bread  crumbs ;  mix  well  tocrether  ;-*then  pour  to  it  a  quar- 
ter of  a  pint  of  (Broth,  or  Gravv,  or)  Melted  BuUcr,  sUr  well 
together,  and  simmer  it  a  few  minutes  longer, 

Ob.^. — Tins  is  a  very  relishin:^  Sauce  for  Roast  Pork, 
Poultry,  Geese,  or  Ducks ;  or  Green  Pease  on  Maigre  Dtys* 

See  also  Bonne  Bawche  for  the  above  (No*  34 1.) 

Green  Mini  Satice.— (No.  303.) 

Wash  half  a  handful  of  nice  young  fresh^gathered  (Sreen 
Mint,  (to  this  some  add  one-thifd  the  quantity  of  P&rsley,) 
pick  the  leaves  from  the  stalks,  mince  them  very  fine,  and 

put  them  into  a  sauce-b(Tar,  with  a  tea-spoonl'ul  of  moist 
Sugar,  and  four  tab]e-s])oon?ful  of  Vinecrar. 

Ohs. — Tins  is  the  usual  accompaniment  to  Hot  Lamb;— 
and  an  equally  agreeable  relish  with  Cold  Lamb. 

If  Green  Mint  cannot  be  procured,  this  sauce  may  be 
made  with  Mint  Finegar  (No.  398.) 

Jppk  &ttce.— (No.  304.) 

« 

Pare  and  core  three  good  sized  baking  Apples,  pat  them 
into  a  well-tinned  pint  saucepan,  with  two  table-spoonsful 
of  cold  water ;  cover  the  saucepan  close,  and  set  it  on  a  trivet 

over  a  slow  fire  a  couple  oi  hours  before  dinner, — some 
Apples  will  lake  a  long  time  stewing, — others  will  be  ready 
in  a  quarter  of  an  hour: — when  t!ie  Apples  arc  done 
enough,  pour  oB  the  water,  let  them  stand  a  lew  minutes  to 
get  dry ;  then  beat  them  np'  with  a  Fork,  with  a  bit  of 
Butter  about  as  big  as  a  Nutmeg,  and  a  tea-spoonful  of 
powdered  Sugar. 

N.B.  Some  add  Lemcn  Peel,  grated,  or  minced  fine,— or 
boil  a  bit  with  the  Apples.  Some  are  fond  of  Apple  iSauce 
with  cold  Pork — a&k  those  you  serve  if  they  desire  it» 

» 
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Mudifoom  jSatice.~(No.  305.  )i 

Pick  and  peel  half  a  pint  of  Mushrooms  (the  smaller  the 
better),  wash  them  very  dean,  and  put  them  into  a  sauce- 
pan with  half  a  pint  of  Veal  Gravy  or  Milk,  a  little  Pepper 
and  Salt,  and  an  ounce  of  Butter  rubbed  with  a  table-spoonw 
ful  of  Flour,  stir  them  together,  and  set  them  over  a  gentle 
fire,  to  stew  slowly  till  tender ; — skim  and  strain  it. 

Obs. — It  will  be  a  great  improvement  to  this,  and  the  two 
following  Sauces,  to  add  to  them  the  juice  of  half  a  doaen 
Mushrooms,  prepared  the  day  before,  by  sprinkling  them 
with  salt,  the  same  as  when  you  make  C  atsup;  or  add  a 
large  spoonful  of  good  Double  Mushroom  Catsup,  (No»439.) 

See  QuiNTEssENte  op  Mushrooms  (No.  440.) 

N.  B.  Much  as  we  love  the  flavour  of  Mushroomg, — ^we 
raust  enter  our  protest  aii;ainst  their  being  eaten  m  sub- 
stance^ — when  the  morbid  effects  they  produce  too  often 
prove  them  worthy  of  the  appellations  Seneca  gave  thern^ 
•*  Voluptuous  Poison/*  **  lethal  luxury,"  &c, ;  and  we  cau- 
tion those  who  cannot  refrain  from  indnlging  their  palate 
with  the  seducing  relish  of  this  deceiiful  Fungus,  to  masti- 
cate it  diligently. 

We  do  not  believe  that  Mushrooms  are  nutritive, — every 
one  knows  they  are  often  dangerously  indigestible,*— there- 
fore the  Rational  Epicure  will  be  content  with  extracting  the 
flavour  from  them— which  is  obtained  in  the  utmost  perfec<« 
tion  by  the  process  directed  in  (No.  439). 

Mushroom  Sauc$^  Broion.— (No.  306.) 

Put  the  Mushrooms  into  half  a  pint  of  Beef  Gravy  (No. 
186),  or  (No.  329);  thicken  with  Flour  and  Butter,  and 
proceed  as  above. 

Mushroom  Sauces  £jr/m|)ore.— (No.  307«) 

Proceed  as  directed  in  (No.  256),  to  melt  Butter, — only, 
instead  of  two  table-spoonsful  of  Milk,  put  in  two  of  Mush- 
roonn  Catsup  (No.  439  or  440); — or  add  it  to  thickened. 
Broth,  Gravy,  or  Mock  Turtle.  Soup,  &c,— or  put  in  (No. 
296.) 

Obs. — This  is  a  welcome  Relish  with  Fish,  Poultry,  or 
Chops  and  Steaks,  &c.    A  couple  of  Quarts  of  good  Catsup 
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(No.  439),  will  make  more  good  Sauce  thaa  ten  times  its 
cost  (jf  Meat,  &c. 

Walnut  Catsup  will  give  you  another  variety ;  and  Ball's 
Cavicb,  which  is  excellent^  and  sold  at  No*  SI,  New  Bood 
Street. 

Poor  Man's  Sauce,— {No.  310.) 

Pick  a  handful  of  Parsley  leaves  from  the  stalks,  mince 
them  very  fine,  strew  over  a  little  salt;  shred  fine  half  a 
dozen  young  green  Onions,  add  these  lo  the  Parsley,  and 
put  them  into  a  saaceboat,  with  three  table-spoonsful  of  Qilt 
and  five  of  Vinegar;  add  some  ground  Black  Pepper  and 
Salt;  stir  together  and  send  it  up. 

Pickled  French  Beans  or  Gherkins,  cut  fine,  may  be 
added,  or  a  little  grated  Horseradish. 

Obs. — This  Sauce  is  in  much  esteem  in  France,  where 
people  of  taste,  weary  of  rich  dishes,  to  obtain  the  charm  oi 
vanely»  occasionally  order  the  fare  of  the  Peasant. 

 th(?  Ricli,  tir'd  ^vith  contrnnal  Feast<^, 

For  change  become  their  next  poor  Tenant  s  guests ; 
Drink  hearty  draughts  of  Ale  from  plain  browo  bowls. 
And  snatcil  the  homely  Rasher  from  the  Coals.^ 

Dr  YD  en's  Prologue  to     All  Joy  Lowe.'* 

The  Spaniard's  Garlick  Gravy, — (No.  311.)    See  also 
*    •  -  (No.  272.) 

Slice  a  pound  and  a  half  of  Veal,  or  Beef,  pepper  swl 
salt  it,  lay  it  in  a  stcvvpan  with  a  couple  of  Carrots  split,  and 
four  cloves  of  Garlick  sliced,  a  quarter  pound  of  sliced  Ham, 
and  a  large  spoonful  of  water ;  het  the  stewpan  over  a  geotie 
fire,  and  watch  when  the  meat  begins  to  stick  to  the  pan ; 
when  it  does,  turn  it,  and  let  it  be  very  well  browned,  (bat 
take  care  it  is  not  atr  all  burnt ;)  then  dredge  it  with  floor, 
and  pour  in  a  quart  of  broth,  a  bunch  of  sweet  Herbs,  a 
couple  of  Cloves  bruised,  and  slice  in  a  Lemon ;  set  it  on 
again,  and  let  it  simmer  gently  for  an  hour  and  a  half 
Longer ;  then  take  off  Jthe  fat,  and  strain  the  gravy  from  tbe 
ingredients,  by  pouring  it  through  a  napkin,  straining,  and 
pressing  it  very  hard. 

Obs0 — This,  it  is  said,  was  the  secret  of  the  Old  Spaniard, 
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who  kept  the  House  called  by  that  name  on  UampUead 

Heathy  * 

■  _  _ 

*  Those  who  love  Garlicky  will  find  it  an  extremely  rich 

Mr.  Michael  Kelly's*  Sauce  for  Boiled  Tr^f  Calfm 

head,  or  Cott^Aee/.--(No.  311*0 

Garllck  Vinegar,  a  table-spoonful, — of  Mustard,  Brown 
Sugar,  and  Black  Pepper,  a  tea-spoonful  each^  stirred  into 
half  a  pint  of  oiled  melted  butten 

Mr.  K£LLY*s  Sauce  Piquante. 

Pound  a  table-spoonful  of  Capers^*— and  one  of  minced 
Pardey, — as  fine  as  pO!«ible ;  tnen  add  the  yolks  of  three 
hard  Eggs,  rub  them  well  together  with  a  table-spoonful  of 
Mustard. — bone  six  Anchovies,  and  pound  them,  rub  them 
through  a  hair  sieve,  and  mix  with  two  table-spoonsful  of 
Oil,  one  of  Vinegar,  one  of  Shallot  ditto,  and  a  few  grains 
<^  Cayenne  Pepper;  rub  all  these  well  together  in  a  mortar, 
till  thoroughly  incorporated,  then  stir  them  into  half  a  pint 
of  good  Gravy,  or  melted  Butter^  and  put  the  whole  through 
a  sieve. 

Fried  Parsley.— (Ho.  317.) 

Let  it  be  nicely  picked  and  washed,  then  put  into  a  cloth, 

and  swung  backwards  and  forwards  till  it  is  perfeciiy  dry-;— 
put  it  into  a  pan  of  hot  fat,  fry  it  quick,  and  have  a  slice 
ready  to  take  it  out  the  moment  it  is  crisp,  (in  another  mo- 
ment it  will  be  spoilt);  put  it  on  a  sieve,  or  coarse  cloth, 
before  the  fire  to  drain.' 

Crisp  Par%.— (No.  318  ) 

Pick  and  wash  young  ftrsley,  shake  it  in  a  dry  cloth  to 

drain  the  water  from  it ;  spread  it  on  a  sheet  of  clean  j)aper, 
in  a  Dutch  oven  before  the  fire,  and  (urn  it  frequently  until 
if  is  quite  crisp, — ^This  is  a  much  more  easy  way  of  prepar* 
ing  it  than  Frying  it,  which  is  not  seldom  ill  done. 
Oi#.— A  very  pretty  garnish  for  Lamb  Chops,  Fish,  &c. 

*  Composer  ami  Director  oC  tbe  Muiic  of  the  Tiwatre  Royal  Droij 
Lone,  and  the  Italian  Opera. 

O 
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Fried  Bread  Stppeis^^^o.  319.) 

Cut  a  slice  of  Bread  about  a  quarter  of  an  inch  thick, 

divide  it  with  a  sharp  knife  into  pieces  two  inches  square; 
— shape  these  into  Triangles  or  Crosses: — put  some  very 
clean  Fat  into  an  iron  Fryingpan ;  when  it  is  hot,  put  in  the 
sippets,  and  fry  them  a  delicate  light  brown;  take  them  up 
with  aFishslice,  and  drain  them  well  fromFi^  turning  them 
occafiionally :— this  will  take  a  quarter  of  an  hour.  Keep  the 
pan  at  such  a  distance  from  the  fire,  that  the  fet  may  be  hot 
enough  to  brown  without  burning  the  bread this  is  a  re- 
quisite precaution  in  frying  delicate  thin  things. 

06*.— These  are  a  pretty  garnish^  and  very  welcome  ac- 
companiment and  improvement  to  the  finest  made  Dishbs: 
—they  may  also  be  sent  up  with  Peasb  and  other  Soups*; — 
but' when  intended  for  Soups,  the  Bread  must  be  cut  into 
bits,  about  half  an  inch  square. 

N.  B.  If  these  are  not  done  very  delicately  clean  and  dr^t 
they  are  uneatable. 

Fried  Bread  Cncmi^.— (No.  320.) 

Rub  Bread  (which  has  been  baked  two  days)  through  a 
wire  sieve,  or  CuUender ; — or  you  may  rub  them  in  a  cloth 
till  they  are  as  fine  as  if  they  had  been  grated,  and  sifted; 
put  them  into  a  stewpan  with  a  couple  of  ounces  of  Butter, 
place  it  over  a  moderate  fire,  ana  stir  them  abo^  with  % 
wooden  spoon  tiU  they  are  the  colour  of  a  Guinea;  spread 
them  on  a  sieve,  and  let  them  stand  ten  minutes  to  drain, 
turning  them  frequently. 

Obs.— Fried  Crumbs  are  sent  up  with  roasted  Sweetbreads, 
—or  Larks, — Pheasants*— Partridges,  — Woodcocks, — and 
Grouse,— or  Moor  Game,-**esp6cia//2f  if  they  have  been 
laig  enough. 

Bread  Smtee^^{No.  321.) 

.  Put  a  small  tea-cupful  of  Bi^ad  Crumbs  into  a  stewpan, 
pour  on  it  as  much  milk  as  it  will  soak  up,  and  a  little  more; 
or,  instead  of  the  milk,  take  the  Giblets,  head,  neck,  and 
legs,  &c.  of  the  Poultry,  &c.  and  stew  them,  and  moisten 
tbe  brenf}  with  this  liquor ;  put  it  on  thic  fire  with  a  middling 
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sized  Onion,  and  a  dozen  berries  of  Pepper  or  Allspice,  or 
a  little  Mace ;  let  it  boil,  then  stir  it  well,  and  let  it  simmer 
till  it  is  quite  stiff,  and  then  put  to  it  about  two  table-spoons* 
fill  of  Cream  or  melted  Batter,  or  a  little  good  Broth;  take 
out  the  Onion  and  Pepper,  and  it  is  ready. 

Obs. — This  is  an  excellent  accompaniment  to  Game  and 
Poultry,  &c.  and  a  good  vehicle  for  receiving  various  fla- 
vottis  Irom  THE  Magazink  of  Taste  (No.  463.) 

Rice  Sauce.— (Hio.  321*.) 

Steep  a  quarter  of  a  pound  of  Rice  in  a  pint  of  milk,  "mth 
Onion,  Pepper,  &c.  as  in  the  last  receipt ;  when  the  rice  is 

quite  tender  (take  out  the  spice),  rub  it  throus^h  a  sieve  into 
a  clean  stewpan :  if  too  thick,  put  a  little  milk  or  cream  to 
it 

Obs. — ^This  is  a  very  delicate  White  sauce ; — ^^and  at  ele- 
g^tablesy  is  frequently  served  instead  of  Bread  Sauce. 

Bbowning— (No.  322.) 

Is  a  convenient  article  to  colour  those  Soups  or  Sauces,  of 
which  it  is  supposed  their  deep  brown  complexion  denotes 
the  strength  and  savouriness  of  the  composition. 

Burnt  Sugar  is  also  a  favourite  ingredient  with  the  Brew- 
ers, who  use  it  under  the  name  of  Essentia  Bina**  to  co- 
lour  their  Beer ;— it  is  also  employed  by  the  Braiidy-inakers, 
inconsiderable  quantity,  to  colour  Brandy ;  to  which,  be- 
sides enriching  its  complexion,  it  gives  that  sweetish  taste, 
and  fulness  in  the  mouth,  which  custom  has  taught  Brandy 
drinkers  to  admire^  and  prefer  to  the  finest  Cognac  in  its 
genuine  state. 

When  employed  for  Culinary  Purposes,  this  b  sometimes 
made  with  strong  Gravy,  or  Walnut  Catsup.  iThose  who 
Kke  a  goiit  of  Acid  may  add  a  little  Walnut  Pickle. 

It  will  hardly  be  told  from  what  is  commonly  called 
**gmuim  Japanese  SoY,"^  (for  which  it  is  a  very  good 


•  By  the  best  accounts  I  can  find,  Soy  is  a  preparation  from  the 
seeds  of  a  species  of  the  Dolichow,  prepared  by  a  fermentation  of  the 
farina  of  tills  seed  id  a  strong  liiivium  ol  common  salt. — ^olIiKN's 
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sttbstitute).  Burnt  Treacle,  or  Sugar,— Cbe  Peek  of  Wal- 
nut,— Cayenne  pepper, — ^or  Capsicums, — or  Chilies,^— 
Vinegar, — Garlick, — and  pickled  Herrings,  (especially  the 
Dutch,)  Sardinias,— or  Sprats, — -appear  to  he  the  bases  of 
almost  all  the  Sauces  which  now,  to  use  the  maker's  phrase^ 
—stand  unrivalled. 

Although  indefatigable  research  and  experiment  has  |>iit 
nstn  possession  of  these  compositions,— it  would  not  be  qmte 
fair,  to  enrich  the  Cook,  at  the  expense  of  the  Oilman,  &c. 
— we  hope  we  have  said  enough  on  these  subjects,  to  satisfy 

the  R  itionul  Epicure.** 
;  Put  halt  a  pound  of  pounded  Lump  ^ugar,  and  a  table- 

rnful  of  water,  into  a  clean  iron  saucepan,  set  it  over  a 
fire,  and  keep  stirring  it  with  a  wooden  spoon  till  it 
becomes  a  bright  brown  colour,  and  b^ns  to  smoke ;  then 
add  to  it  an  ounce  of  salt,  and  dilute  it  by  degrees  with 
water,  tiil  u  is  the  thickness  of  Soy;  let  it  boil,  take  off  the 
scum,  and  strain  the  liquor  into  bottles,  which  must  be  well 
stopped :  if  you  have  not  any  of  this  by  you,  and  you  wish 
to  darken  the  colour  of  youi  sauces,  pound  a  tea-spoonful  of 
lump  sugar,  and  put  into  an  iron  spoon,  with  as  much  water 
as  will  dissolve  it;  hold  it  over  a  quick  fire  till  it  becomes 
of  a  very  dark  brown  colour ;  mix  it  with  the  soup,  &c. 
while  it  is  hot. 

Obs. — Most  of  the  preparations  under  this  title  are  a  med- 
ley of  Burnt  Butter, — Spices, — Catsup, — Wine,  &c.  We 
recommend  the  Rational  Epicure  to  be  content  with  the  tio- 
iural  Colour  of  Soups  ana  Saucesy  which,  to  a  well-edu- 
cated Palate,  are  much  more  agreeable,  without  any  of  these 
empyreumatic  additions;  however  they  may  please  the  Eye, 
they  plague  the  Stomach  most  grievously,  so  open  your 
Month  and  shut  your  Eyes.'* 

For  the  sake  of  producing  a  pretty  colour,  CheesCy^ 
'^^^  Cai/ennef*  (No.  404), — Essence  of  jinchovy^^*  (No. 
433),  &c.  are  frequently  adulterated  with  a  colouring  matter 
containing  Red  Lead  !  /—See  AccuM  on  the  ^duUeraiion  of 
Food^  2nd  Edit.  ]2mo.  1820. 

A  scientific  *^homme  de  bouche  de  France**  observes— 
*'Tlie  geae  allty  of  Cuoks  calcine  Bones,  till  they  are  as 
black  as  a  Coal,  and  throw  them  hissing  hot  into  the  stew- 
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pan»  to  give  a  brown  colour  to  their  Broths.   These  in^e* 

dients,  under  the  appearance  of  a  nourishing  Gravy,  en/e- 
lope our  food  with  stimulating  acid  and  corrosive  Poison, 

Roux,  or  Thickenins;  (No.  257),  if  not  made  very  care- 
fully, produces  exactly  the  same  effect;  and  the  juices  of 
Beefy  or  Veal»  burnt  over  a  hot  fire,  to  give  a  rich  colour  to 
Soup  or  Sauces*  grievously  offend  the  Stomach,  and  create 
the  most  distressin;!^  indigestions. 

The  jodidious  CSook  will  refuse  the  help  of  these  in<?en- 
cUary  i^rticles ;  which  ignorance,  or  quackery,  only  employ, 
— not  only  at  the  expense  of  the  credit  of  the  Cook,  but  the 
b^lth  of  her  employer*^.*' 

N.  B.  The  BEST  browning  is  good  Home-made  Glaze 
(No.  252),— Mushroom  Catsup  (No.  439), — or  Claret,  or 
Fort  Wine.  See  alsa  (No.  257) or  cut  meat  into  idices, 
and  broil  them  brown,  and  then  stettr  them. 

Gravy  far  Roast  Meai.—(Jio.  326.) 

Most  joints  will  afford  sufficient  trimmini^s,  &c.  to  mal<e 
half  a  pint  of  plain  pravy,  which  you  may  colour  with  a 
&w  drops  of  (No.  322) ; — for  thos6  that  do  not,  about  half 
an  hour  before  you  think  the  meat  will  be  done,  mix  a  salt- 
spoonful  of  Salt,  with  a  full  quarter  pint  of  boiling  Water ; 
dipop  this  by  degrees  on  the  brown  parts  of  the  joint ;  set  a 
dish  under  to  catch  it,  (the  meat  will  soon  brown  ao^ain) ; 
set  it  by, — as  it  cools,  the  Fat  will  float  on  the  surface ; 
when  the  meat  is  ready  careftdly  remove  the  Fat,  and  warm 
up  the  Grravy,  and  pour  it  into  the  Dish. 

The  Common  Method  is,  when  the  meat  is  in  the  dish 
yon  intend  to  send  it  up  in,  to  mix  half  a  tea-spoonful  of 
Salt  in  a  quarter  pint  of  boiling  water,  and  to  drop  some  of 
this  over  the  comers  and  underside  of  the  meat,  and  to  pour 
the  rest  through  the  hole  the  spit  came  out  of, — and  some 
|)ierce  the  inferior  parts  of  the  joint  with  a  sharp  skewer. 

The  following  Receipt  was^iven  us  by  a  very  good  Cook; 
— You  may  male  good  Brownmg  for  Roast  Meat  and  Poultry, 
by  saying  the  Bnwn  Bits  of  ttoast  Meat  or  Broiled ;  cut 
them  small,  put  them  into  a  basin,  cover  them  with  boilini; 
water^  arid  put  them  away  till  next  day ;  then  put  it  into  a 
saucepan,  let  it  boil  two  or  tliree  minutes,  strain  it  through 
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a  riefe  into  a  basin,  and  put  it  awajr  ftnr  use*  When  ^foo 

want  Gravy  for  Roast  Meat,  put  two  table-spoonsful  into 

half  a  pint  of  boiling  water  with  a  little  salt ; — if  for  Roasted 
F'jal,  put  three  tabie-spoonsful  into  hak  a  pint  oi  thin 
melttd  13  utter. 

N.B.  The  Gravy  which  comes  down  in  the  dish,  the 
Cook  (if  she  is  a  good  housewife)  will  preserve  to  enrich 
Hashes  or  little  Made  Dishes,  &c. 

065.*— Some  CuKnary  professors,  who  think  nothing:  can 

be  excellent,  that  is  not  extravagant,— call  this  Scots 
Gravy  not,  I  believe,  lutendiiis;  it,  as  it  certainly  is,  a 
compiirnent  to  the  laudable,  and  rational  frugality  of  that 
intelligent  and  sober-minded  People.  '  * 

N.  jb.  This  gravy  should  be  brought  to  table  in  a  Saoce* 
boat ;  preserve  the  intrmsic  Oravg  which  flows  from  the 
meat,  in  the  Argyll. 

Oravy  for  Boiled  itfserl— (No.  327.) 

May  be  made  with  Parings  and  Trimmings,— or  pour 
from  a  quarter  to  half  a  pint  of  tiie  liquor  in  which  the  Meat 
was  boiled,  into  the  dish  with  it,  and  pierce  the  inferior  part 
of  the  joint  with  a  sharp  skewer. 

Wow  Wow  Sauce  for  Stewed  or  BouiUi  JBee/.— (No.  328.) 

Chop  some  Parsley  leaves  very  finely,  quarter  two  or  three 
pickled  Cucumljers^  or  Walnuts,  and  divide  them  into  small 
squares,  and  set  them  by  ready ; — put  into  a  saucepan  a  bit 
of  Butter  as  big  an  egg  ;  when  it  is  melted,  stir  to  it  a  table- 
spoonful  of  fine  Flour,  and  about  half  a  pint  of  the  Broth  in 
which  the  Beef  was  boiled ;  add  a  table-spoonful  of  Vine- 
gar, the  like  quantity  of  Mushroom  CatJ^up,  or  Port  Wine^ 
or  both,  and  a  tea-spoonful  of  made  Mustard;  let  it  simmer 
tu^elher  till  it  is  as  thick  as  you  wish  it,  put  in  the  Parsley 
and  Pickles  to  get  warm,  and  pour  it  over  the  Beef,— or  ra- 
ther send  it  up  in  a  Sauce-tureen. 

Obs. — If  you  think  the  above  not  sulticientiy  piquante^ 
add  to  it  some  Capers,  or  a  minced  Shallot,  or  one  or  two 
tea- spoonsful  of  Shallot  Wine  (No.  402),— K>r  Essence  of 
Anchovy^— or  Basil  (No.  397), — Elder,  or  Tarragon  (No. 
39C,  or  Horseradish  (No.  399*),  or  Buri^t  Vinegar;  or 
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strew  over  the  Meat,  Carrots  and  Taniips  cut  into  dice, — 
miDced  Capers, — Walnuts, — Red  CaUbage9— pickled  Cu« 
cumbeiB»— or  French  Beansy  &c« 

B££F  GaAVY  Sauce,— (No.  329) — or  Eroum  Sauce  for 
MoffoiUt  Gaimef  Poultry^  Fisk^  jrc. 

If  you  want  Gravy  immediately,  see  (No.  307),  or  (No* 
252,)  if  you  have  tinie  enough. 

Furnish  a  thick  and  well-tinned  Stewpan,  with  a  thin  slice 
of  fat  Ham  or  Bacon,  or  an  ounce  of  Butter,  and  a  middling 
sized  Onion ; — on  this,  lay  a  pound  of  nice  juicy  Gravy  Beet, 
(as  the  object  in  making  Gravy  is  to  extract  the  nutritious 
succulence  of  the  Meat,  it  roust  he  beaten  to  comminute 
the  cotitaining  vessels,  and  scored  to  augmeit  the  surface  to 
the  action  of  the  water,)  cover  the  Stewpan,  set  it  on  a  slow 
fire;  when  the  meat  begins  to  brown,  turn  it  about,  and  let 
it  get  slightly  browned,  (but  take  care  it  is  not  at  all  burnt:) 
then  pour  in  a  pint  and  a  half  of  boiling  water,  set  the  pan 
on  the  fire; — ^when  it  boils, — carefully  catch  the  scum,-^ 
and  then  put  in  a  crust  of  Bread  toasted  brown,  (donHbuim 
it) — a  spng  of  Winter  Savory,  or  Lemon  Thyme  and  Pars> 
ley — a  roll  of  thin  cut  Lemon  Peel,  a  dozen  berries  of  All- 
spice, and  a  dozen  of  Black  Pepper ;  cover  the  stewpan  close, 
let  it  stew  very  gently  for  about  two  hours,  then  strain  it 
through  a  sieve  into  a  basin. 

If  you  wish  to  THICKEN  it,  seta  clean  stewpan  over  a  slow 
fire,  with  about  an  ounce  of  Butter  in  it ;  when  it  is  mel^, 
dredge  to  it  (by  degrees)  as  much  flour  as  will  dry  it  up, 
stirring  them  well  together;  when  thoroughly  mixed,  pour 
in  a  little  of  the  Gravy, — stir  ii  well  together,  and  add  ihe 
remainder  by  degrees  ;  set  it  over  the  tire,  let  it  simmer  gently 
for  fifteen  or  twenty  minutes  longer,  and  skim  off  the  fat,  &c. 
as  it  rises ;  when  it  is  about  as  thick  as  cream,  squeeze  it 
through  a  tammis,  or  fine  sieve,-^nd  you  will  have  a  fine 
rich  Brown  Sauce,  at  a  very  moderate  Expense,  and  without 
much  trouble. 

Ohs. — If  you  wish  to  make  it  stittmore  Relishing, — if  it  is 

for  Foultry,  you  may  pound  the  Liver  with  a  bit  of  Butter, 
rub  it  throu2:h  a  srieve,  and  stir  it  into  the  Sauce  when  you 
put  .  in  the  thickening. 
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For  a  Ragout  or  Game,  add  at  the  same  time  a  table* 
spoonftd  of  Mushroom  Catsup,  or  (No.  343»)*  or  (No.  429,) 
or  a  few  drops  of  (No.  422,)  the  juice  of  half  a  Leroon,  and 

a  roll  of  the  rind  pared  thin,  a  table-spoonful  of  Port,  or 
other  wine,  (Claret  is  best,)  and  a  few  grains  of  Cayenne 
Pepper  ; — or  use  double  the  quantity  of  Meat^— -or  add  a  bit 
of  Glaze,  or  Portable  Soup  (No.  252,)  to  it. 

You  may  vary  the  flavour,  by  sometimes  adding  a  little 
Basil,  or  Burnet  Wine,  (No.  397,)  or  Tarramn  Vinegar  (No. 
396,)  or  a  wine-glass  of  Quiutesseace  of  Mushrooms  (No/ 
450.) 

See  the  Magazine  of  Taste,  (No.  463.) 

N.B,  This  is  au  excellent  Gravy  ;  and  at  a  large  Dinner, 
a  pint  of  it  should  be  placed  atcacli  end  of  the  Table — you 
may  make  it  equal  to  the  most  costly  Co9uommi  of  the  fiiri* 
sian  Kitchen. 

Those  families  who  axe  frequently  in  want  of  GRAWy 
Sauces,  &c.  (without  plenty  of  which,  no  Cook  can  support 

the  credit  of  her  Kitchen,)  should  keep  a  stock  ofPoRTABLB 
Soup  or  Glaze,  see  (No.  252 :]  this  will  make  Gravj/  tiar 

Game  Gravy. — (No.  337. J 
See  Obs.  to  (No.  329.) 

Orang€  Graoy  Scause^for  Wild  Ducks^  Woodcocks^  Simper, 
Widgeon,  and  Teal,  ^c— (No.  338.) 

Set  on  a  Saucepan  with  half  a  pint  of  Veal  Gravy  (No. 
19?,)  add  to  it  half  a  dozen  leaves  of  Basil,  a  small  Onion 
and  a  roll  of  Orange  or  Lemon  Peel,  and  let  it  boil  up  for  a 
few  minutes,  and  strain  it  off.  Put  to  the  clear  gravy  the  juioe 


*  One  of  les  Bonnes  hommes  de  Bouc/ie  de  Front- orders  (h« 
followiDg  aflditiou  for  Game  Gravy: — "For  a  pint,  par- roast  a  Part- 
ridge or  a  Pigeon  ;  cut  off  tbe  meal  of  it,  pound  it  in  a  moriar,  and  put 
it  into  the  Stewpan  wheu  ^oa  thickejiih^  Sauce*" — fVe  do  not  recmu' 
mend  tither  Soup  or  Samee  io  be  tmickbnbd, — because  it  requires  (to 
give  It  tbe  Mine  quickiietsoa  tbe  PnliiteU  bad  beforsitwas  tbickened) 
doiiMa  tbe  quantity  of  Pifutmie  materials,— wbidi  era  tbus  snuggled 
dowi^  the  Red  Lane,  without  affording  any  amuseDneiit  to  the  Moiilb^ 
and  at  the  risk  of— bigbly  offeodijig  tbe  Stomaob. 
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of  a  Seville  Oranjsre,  or  Lemon,  half  a  tea-spoonful  of  Salt, 
the  same  of  Pepper,  and  a  cflass  of  Kmi  Wine;  send  it  up  hoU 
Eshallot  and  Cayenne  may  be  added. 

Obs.^ltiiB  is  an  excellent  Sauce  for  all  kinds  of  Wild  water 
fowl 

,  The  common  way  of  gashins:  the  breast,  and  squeezing  in 
an  Orange,  cools  and  hardens  the  6esb,  and  compels  every 
one  to  eat  Duck  that  way ; — some  people  like  Wild  fowl  very 

liitle  done,  and  without  any  Sauce. 

Gravies  should  always  be  sent  up  in  a  covered  boat ;  they 
keep  hot  longer  ;  and  it  leaves  it  to  the  choice  oi  the  Com- 
pany to  part^  it  or  not. 

Bonne  Bouche,  fob.  Goose,  Duck»  or  Roast  Pork. — 

(No.  341.) 

Mix  a  tea-spoonful  of  made  Mustard,  a  salt-spoonful  of 
Salt,  and  a  few  grains  of  Cayenne,  in  a  lar2:e  wine-ghuvsful 
of  Claret,  or  Port-wine  ;*  pour  ll  into  the  (u)ose  by  a  sUt  ni 
the  apron,  just  before  serving  up  ;f  or,  as  all  the  Company 
may  not  like  it^  stir  it  into  a  quarter  of  a  pint  of  thick  melted 
BtUier^  or  thickened  Graxy^  and  tend  it  up  in  a  Boat.  See 
also  Sage  and  Onion  Sauce,  (No.  300.) 

Or, 

A  Favouiute  Relish Roast  Pork^  or  Geese^  ^t.  is,— 
two  oun  ces  0 1  leaves  of  Green  Sa^e,  an  ounce  off resh  Lemon  Peel 
pared  thin,  same  of  ^alt,  djuk  d  Shallot,  and  half  a  drachm 
of  Cayenne  Pepper,  ditto  of  Citric  Acid,  steeped  for  a  fort- 
night in  a  pint  of  Claret ;  shake  it  up  well  every  day ;  let  it 
stand  a  day  to  settle,  and  decant  the  clear  liquor, — bottle  it 
and  cork  it  close, — a  table-spoonful,  or  more,  in  a  quarter 
pint  of  Giavy,  or  melted  Butter. 


^  To  ihh  some  add  a  table-^poonfiil  of  Mushrctom  Catsup  (No.  499,) 
and  instead  of  the  «ult-spoonful  of  Sult»  u  teH-spoonful  of  Essence 
of  Anchovy  (No.  iS'A  )  If  tlip  nhovp  nrticles  are  rubbed  topether  in  "a 
mortar,  and  put  intoa  elo.se  stoppnl  huUlp.tbey  willkeep  for  some  time. 

f  Thus  far  Ihp  above  is  from  Dr.  iluNTER  .s  Ci///w/i/*^  who  says 
it  is  a  M  cret  woi  tli  k  nt)\vi ncr  : — we  au^ree  with  bim,  and  so  tell  it  here  ; 
\vi(b  a  little  addiiiuu^  wliiuh  wo  thiuk  renders  ii  u  btiU  aiore  gmii(\U^ 
commimicatiDo. 

o  5 
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Robert  Sauce  for  Roast  Porky  or  CfeeM,"ftc.— (No,  342*) 

Put  an  ounce  of  Butter  into  a  Pint  Stewpan  ;  when  it  is 
melted,  add  to  it  .half  an  ounce  of  Onion  minced  rery  fine : 
turd  it  with  a  wooden  spoon,  till  it  takes  a  light  brown  colour, 
then  stir  in  a  table-spoonfill  of  Flour,  a  table-spoonful  of 

Mushroom  Catsup,  (with  or  without  the  like  quantity  of  Port 
wine,)  half  a  pint  of  Broth,  or  water,  and  a  quarter  of  a  tea* 
spoonful  of  Pepper,  the  same  of  Salt,  give  them  a  boil,  then 
add  a  tea<-spoonful  of  Mustard,  and  the  juice  of  half  a  Lemon, 
or  one  or  two  tea-spoonsful  of  Vin^r,  or  Basil,  (No.  397,) 
or  Tarragon  (No.  S96,)  or  Bamet  Vinegar  (No.  399.) 

Ohs. — ^The  French  call  this  "Sauce  Robbbt'*  (from  the 
name  of  the  liook  who  invented  it,)  and  are  very  foiid  of  it 
with  many  things,  which  Mary  Smith,  in  the  "  ComplcU 
Hotisekeeperj''  8vo.  1772,  p.  105,  translates  Roe-Boat- 
Saucb.   See  Obs.  to  (No.  529.) 

Turtle  Sauce.— (No.  343.) 

Put  into  your  Stewpan  a  pint  of  Beef  Gravy  thickened  (No. 
329;)  add  to  this  some  of  the  following  Emnce  of  Turik 
(No.  343,*)  or  a  wine-glassfttl  of  Madeira,  the  juice  and  peel 
of  Iralf  a  Lemon,  a  ievv  leaves  of  Basil,*  an  Eshallot  quartered, 
a  few  grains  of  Cayenne  pepper,  or  Curry  powder,  and  a 
little  Essence  of  Anchovy;  let  them  simmer  together  for 
live  minutes,  and  strain  through  a  tammis  i — ^you  may  in-» 
troduce  a  dozen  Turtle  Forcemeat  Balls;  see  Receipt  (No. 
380,)  &c. 

Obs. — This  is  the  Sauce  for  boiled  or  hashed  Calf's  head, 
• — Stewed  Veal, — or  any  dish  you  dress  Turtle  fashion. 

The  far-fetcht  and  dear-bought  Turtle  owes  its  hi^h  rank 
on  list  of  savoury  Bonnes  Bouolies  to  the  relishmg  and 
piquante  sauce  that  is  made  for  it; — without,  it  would  be  as 
insipid  as  any  other  fish  is  without  Sauce.  See  Obs.  to  (No. 
493.) 

Essence  of  Turtle.— (^o.  343*). 

Essence  of  Anchovy  (No.  433,)  one  wine-glassful. 
Shallot  Wine  (No.  402,)  one  and  a  half  ditto. 

Basil  Wine  (No.  397,)  four  ditto. 

— — —  ■     ■■  .--^ 

♦  See  BasU  Wine,  (No.  39T.) 
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Mushroom  Catsup  (No.  439,)  two  ditto. 

Concrete  Lemon  Acid,  one  drachm,  or  some  Aftificml 
Lemon  Juice  (No.  407*.) 

Lemon  Peel,  veiy  thinly  pared,  three-q^uarters  of  an 
ounce. 

Curry  Powder  (No.  455,)  a  quarter  of  an  ounce. 
Steep  for  a  week  to  get  the  flavour  of  the  Lemon 
Peel,  &c* 

06«.— This  is  very  coniienient,  to  extemporaneously 

Turtkfy  Soup,  Sauce,  or  Potted  Meats,  Ragouts,  Savoury 
Patties,  Pies,  &c.  &c. 

Wine  Sauce,  for  Venison  or  Hare. — (No.  344.) 

A  gutrter  of  a  pint  of  Claret  or  Port  Wine,  the  same 
quantity  of  plain  unflavoured  Mutton  Gravy  (No*  347,)  and 
a  fable-spoonful  of  Currant  Jelly ;  let  it  just  boil  up,  and 

send  it  to  table  in  a  sauce-boat. 

Sharp  Sauce  for  Fenwon.  (No.  345.) 

Put  into  a  silver,  or  very  clean  and  well  tinned  sauce-pan^ 
half  a  pint  of  the  best  white-wine  vinegar,  and  a  quarter  of  a 
pound  of  loaf-sugar  pounded :  set  it  over  the  fire,  and  let  it 
fdmrner  gently ;  skim  it  carefully,  pour  it  throi^h  a  tammis 

or  fine  sieve,  and  send  it  up  in  a  basin. 

06^. — Some  people  like  this  better  than  the  Sweet  Wine 
sauces. 

« 

Sweet  Sauce  for  Venison  or  Hare. — (No.  346.) 

Put  some  Currant  Jelly  into  a  stewpan ;  when  it  is  melted, 
pour  it  into  a  sauce-boat. 

N.B.  Many  send  it  to  table  without  melting.  To  make 
Currant  Jelly ^  see  (No.  479*.) 

This  is  a  more  salubrious  relish  than  either  Spice  or  Salt, 
and  when  the  Palate  protests  against  animal  food  unless  its 
flaTOur  be  masked. — Currant  Jelly  is  a  good  accompaniment 
to  Roasted  or  Hashed  Meats* 

MuUon  Gravy,  for  Venison  or  Hare*— (No.  347.) 

The  best  gravy  for  Venison  is  that  made  with  the  trim«* 
nttogs  of  the  Joint :  if  this  is  all  used,  and  you  have  no  nti* 
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dressed  Venison,  cut  a  scrag  of  mutton  iu  pieces,  broil  it* 
little  brown,  then  put  it  into  a  clean  stewpan,  with  a  quart 
oi  boiiiog  urater,  cover  it  close,  and  let  it  simmer  gently  for 
an  hour :  now  unco?erthe8tewpaii|  and  let  i^ieduce  to  three- 
quarters  of  a  pint,  pour  it  through  a  hair  sieve,  take  the  fat 
off,  and  send  k  up  in  a  boat.-»<4t  is  only  to  be' seasoned  intfa 
a  little  salt,  that  it  may  uot  overpower  the  natural  flavour  of 
the  meat.    You  may  colour  it  with  a  very  little  of  (No.  322.) 

N.B.  Some  prefer  the  unseasoned  Beef  Gravy,  (No.  186,) 
wtacb  you  may  make  in  five  minutes  with  (No.  252.) 

The  Queen's  Gbavy  of  Mutton,  as  made  by  hec 
Majesty's  ^^Escuyer  de  Cuisinn^**  Monsieur  La  Montage. 

Koast  a  juicy  leg  of  Mutton  three  quarters;  then  gash  it  in 
several  places,  and  press  out  the  jtuice  by  a  screw  pcess.**— 
From  Sir  Kenelm  Digby's  Cookery,  18mp.  London,  1669. 

Curry  Sauce— fJSo.  348.) 

Is  made  by  stirring  a  suthcient  quantity  of  Curry  stuff,  see 
(No.  455,)  into  gravy  or  melted  butter,  or  onion  sauce,  (Nos, 
297,  298,)  or  onion  gravy  (No.  299  or  339.) 

I^e  compositions  of  Cuny  Powder  and  the  Palates  of  those 
who  eat  it  vary  so  much,  that  we  cannot  recommend  any  spe- 
cific quantilv.  'fhe  Cook  must  add  it  by  degrees,  tasting  as 
she  pruceeds,  and  take  care  not  to  put  in  too  much. 

Obs. — The  Curry  Powder  (No-  455.)  approximates  more 
nearly  to  the  best  Indian  Curry  stuti,  and  is  an  agreeable  and 
well  blended  mixture  of  this  class  of  aromatics. 

N«B*  To  dress  Curries,  see  (No.  497.) 

Essence  of  Ham. — (No«  351.)) 

Essence  of  Ham  and  of  Beef  may  be  purchased  at  the 
Eating«houses  which  cut  up  those  joints, — the  tbrmer  tor 
half  a  crown  or  three  shillings  a  Quart :  it  is  therefore  a  most 
Economical  relish  for  Made  Dishes,  and  to  give  piquanee  to 
SSauoes,  &c 

Grill  Sauce.— (fio.  355.) 

To  half  a  pint  of  Graver  (No.  329,)  add  an  ounce  of  fiesh 
Butter,  and  .atable-spoonlul  of  Flour,  previously  well  wbkei 

t<*geiher,  the  same  of  Muisliroom,  or  Wabiut  Catsup, — two 
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tea*spoonsful  of  Lemon  juice,  one  of  made  Mustard,  one  oi 
minced  Capers,  half  a  one  of  black  Pepper,  a  quarter  of  a 
rind  of  a  Lemon,  grated  very  thin,  a  tea«Bpoonful  of  Essence 
of  Anchovies,  and  a  little  Shallot  wine  (No.  402,)  or  a  very 

small  piece  of  minced  Shallot,  and  a  little  Chili  Vinegar 
(No.  405,)  or  a  few  grains  of  Cayenne,  simmer  too^ether  for 
a  few  minutes,  and  pour  a  little  of  it  over  the  Grill,  and 
send  up  the  rest  in  a  sauce  tureen.  For  Anchovy  toasts, 
(No.  573  or  638.) 

Or, 

Sauce  d  la  Tartare, 

Pound  in  a  mortar  three  hard  yolks  of  Eggs,  put  them  into 

a  Basin,  and  add  half  a  table-spoonful  of  made  Mustard,  and 
a  little  Pepper  and  Salt,  pour  to  it  by  degrees,  stirring  it  fast 
all  the  while,  about  two  wine-glassesful  of  salad  oil, — stir  it 
together  till  it  comes  to  a  good  thickness, 

N.B.  A  little  Tarragon  or  Chervil  ilainced  very  finely,  and 
a  little  Vin^ar^  may  be  added,  or  some  of  thei  ngredients 
enumerated  in  (No.  372.) 

Obs, — ^This  from  the  French  Artist  who  wrote  the  Receipt 
for  dressing  a  Turtle. 

Obs^ — These  are  piquante  relishes  for  Anchovy  toasts  (No. 
573,)  or  (No.  538 ;)  for  Broiled  Devim,  &c.,  "  heritable ' 
Sauce  d^Enfer,**  see  (No.  538,)  and  a  refreshing  excitement 
for  those  idle  palates,  who  are  as  incessantly  mumbling  out 

piquaiUe,  piquante,'^  as  Parrots  do  "  Pretty  Polly  Pretty 

For  palates  grown  callous  almost  to  disease, 
.  Wiio  peppen  the  Aiighest  is  surest  to.please.^'* 

Goldsmith. 

Sauce /or  Steaks,  or  Chops,  Cutlets, 
(No.  356.)   See  also  (No.  331 .) 

Take  your  Chops  out  of  the  Frying  Pan  ; — for  a  pound  qt 
meat,  keep  a  table-spoonful  of  the  Fat  in  the  Pan,  or  put  in 
aboat  an  ounce  of  butter, — put  to  it  as  much  flour  as  will 
make  it  a  paste,  rub  it  well  together  over  the  fire  till  they  are 
a  little  brown, — ^then  add  as  much  boiling  water  as  will  re- 
duce it  to  the  thickness  of  good  cr^am,  and  a  lable-spoqjiful 
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of  Mushroom,  or  Walnut  Catsup,  or  Pickle,  or  Browning 
(No.  322,)  or  (No.  449;)  let  it  boil  together  a  few  mi&utesi 
and  pour  it  through  a  sieve  to  the  Steaks,  &c. 

Wi^To  the  above  is  sometimes  added  a  sliced  Oiiioo»  , 
or  a  minced  Eshallot,  with  a  table-spoonful  of  Port  wine,  or  | 
a  little  Shallot  wine  (Nos.  402,  423,  or  135.)  Garnish  with  | 
finely  scraped  Horseradish  or  pickled  Walnuts,  Gherkins,  &c.  ' 
Some  Beejf  Eaters  like  chopped  Shallots  in  one  Saucer  and 
Horseradish  grated  in  Vinegar  in  another.  Broiled  Mush* 
rooms  are  favourite  relishes  to  Beef  Steaks. 

Sauce  Piquante  for  Cold  Meat,  Game^  Poultry,  Fishy  &c., 
or  Salads.— (Vo.  359.)  See  also  (No.  372,)  and  C«- 
cumUm  Vinegar  (Nos.  399  and  453.) 

Pound  in  a  mortar  the  yolks  of  two  eggs  that  have  heen 
boiled  hard  (No.  547,)  with  a  mustard-spoonful  of  made 
mustard,  and  a  little  pepper  and  salt,  add  two  table-spooosfiil 
of  Salad  Oil,  mix  well,  and^hen  add  three  table^spoonsfiil  of 

Vinegar,  rub  it  up  well  till  it  is  quite  smooth,  and  pass  it 
through  a  tammis  or  sieve. 

Obs. — ^To  the  above  some  add  an  Anchovy  or  a  table- 
spoonful  of  Mushroom  Catsup,  or  Walnut  Pickle»  some  finely 
chopped  Parsley, — grated  Horseradish,— or  young  Onions 
minoed,  or  Burnet  (No.  399,)  Horseradish  (No.  399*  or 
402,) — or  Tarragon,  or  Elder  Vinegar  (No.  396,)  &c.  and 
Cayenne  or  minced  Pickles,  Capers,  &c.  This  is  a  piquante 
relish  for  Lobsters,  Crabs,  Cold  fish^  &c. 

Sauce  for  Hashes  of  Mutton,  or  Beef. — (No.  360.) 
See  also  (Nos.  451,  485,)  and  TO  mak£  Pjlain  Uasu 
(No.  486.) 

Unless  you  are  quite  sure  you  perfectly  understand  the 
Palate  of  those  you  are  working  for, — show  those  who  are  to 
eat  the  Hash  this  Receipt,  and  beg  of  them  to  direct  you  how 
they  wish  it  seasoned. 

Half  the  number  of  the  ingredients  enumerated  will  be 
moore  than  enough, — ^but  as  it  is  a  Receipt  so  often  wanted, 
we  have  given  variety.    See  also  (No.  486.) 

To  prepare  the  Meat,  see  (No.  484.) 

Chop  the  bones  and  fragments  of  the  joint,  &c.,  and  p«i 
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Aem  into  k  stewpan,  and  cover  them  with  boiling  water» 
six  bernes  of  Btadi  pepper*  the  same  of  Allspice,  a  small 
bundte  of  Parsley,  half  a  head  of  Celery  cut  in  pieces,  and 
a  small  sprig  of  Savory,  or  Lemon-thyme,  or  sweet  Marjo- 
ram :  cover  up,  and  let  it  simmer  gently  for  half  an  hour. 

Slice  half  an  ounce  of  Onion,  and  put  it  into  a  stewpaa 
with  aa  ounce  of  Butter,  fry  it  over  a  sharp  fire  for  about  a 
couple  of  minutes,  till  it  takes  a  little  colour ;  then  stir  iii 
as  much  Flour  as  will  make  it  a  stiff  paste,  and  by  degrees 
mix  with  it  the  gravy  you  have  made  from  the  bones,  &c. ; 
let  it  boil  very  gently  tor  about  a  quarter  of  an  hour,  till  it 
is  the  consistence  of  - cream,  strain  it  through  a  tammisor 
sieve  into  a  basin ;  put  it  back  into  the  stewpan  ;  to  season 
IT,  or  cut  in  a  few  pickled  Onions, — or  Wadnuts,— or  a 
couple*  of  Gherkins, — and  a  table-spoonful  of  Mushroom 
Catsup, — or  Walnut  or  other  Pickle  Liquor, — or  some 
Capers,  and  Caper  Liquor, — or  a  table-spoon tul  of  Ale,  — 
or  a  little  Shallot,  or  Tarragon  Vinegar ;  cover  the  bottom 
of  the  dish  with  Sippets  of  Breads  (that  they  may  become 
savoury  reservoirs  of  Gravy  ) ,  which  some  toast  and  cut  into 
triaDgles. — ^You  may  garnish  it  with  fried  Bread  Sippets 
(No.  319.) 

N.B,  To   HASH   MEAT  IN    PERFECTION, — ^it  should  be 

laid  in  this  Gravy  only  just  long  enough  to  get  properly 
warm  through* 

Obs. — If  any  of  the  gravy  that  was  sent  up  with,  or  ran 
from  the  joint  when  it  was  roasted,  be  left,  it  will  be  a  great 
improvement  to  the  Hash. 

If  you  wish  to  make  Mock  Venison, — instead  of  the 
Onion,  put  in  two  or  three  Cloves,  a  table-spoonful  of 
Currant  Jelly,  and  the  same  quantity  of  Claret  or  Port  wine, 
instead  of  the  Catsup. 

You  may  make  a  CuRBY  Hash  by  adding  some  of 
(Wo.  455.)  * 

N.B.  A  pint  of  (No.  329)  is  an  excellent  Gravy,  to 
warm  up  either  Meat  or  Poultry. 

Sauce  for  Hashed  or  Minced  Veal. — (No.  361.) 

See  (ifo.  511.) 

Take  the  bones  of  cold  roast  or  boiled  Veal,  dredge  them 
well  with  flour,  and  put  them  into  a  stewpan,  with  a  pint 


Digitized  by  Google 


304  GRAVIES  AND  SAUCES. 

and  a  half  of  broth  or  water,  a  small  Onion,  a  little  graled 
or  finely  minced  Lemon-peel,  or  the  peel  of  a  quarter  of  a 
small  Lemon,  pared  as  thin  as  possible,  half  a  tea-spoonful 
of  salt,  and  a  blade  of  pomidedMace; — ^tQ  Thickm  it,  rub  a 
table-spoonful  of  Flour  into  half  an  ounce  of  Butter;  stir  it 
into  the  broth,  and  set  it  on  the  fire,  and  let  it  boil  very 
gently  for  about  half  an  hour,  strain  through  a  taramis  or 
sieve,  and  it  is  ready  to  put  to  the  veal  to  warm  up,  which 
is  to  be  done  by  placing  the  stewpan  by  the  side  of  the  fire. 
Squeeze  in  half  a  lemon,  and  cover  the  bottom  of  the  dish 
with  toasted  bread  sippets  cut  into  triangles,  and  garnish 
the  dish  with  slices  of  Ham  or  Bacon.  See  (Nos.  526  and 
527.) 

Bechamel,  by  English  Cooks  commonly  called  White 

Sauce.— (No.  364.) 

Cut  in  square  pieces  half  an  inch  thick,  two  pounds  of 

lean  Veal,  half  a  pound  of  lean  Ham,  melt  in  a  stevvpaii 
two  ounces  of  Butter;  when  melted  let  the  whole  simmer 
until  it  is  ready  to  catch  at  the  Bottom  (it  requires  great 
attention,  as  if  it  happen  to  catch  at  the  bottom  of  the  stew* 
pan,  it  will  spoil  the  look  of  your  Sauce)  ^  then  add  to  it 
three  table-spoonsful  of  flour ;  when  well  mixed,  add  to  it 
three  pints  of  broth  or  water,  pour  a  little  at  a  time,  that  the 
thickening  be  smooth,  stir  it  until  it  boil,  put  the  stewpan 
on  the  corner  of  the  stove  to  boil  gently  for  two  hours,  sea- 
son  it  with  four  cloves,  one  onion,  twelve  pepper-corns,  a 
blade  of  niace,  a  few  mushrooms,  and  a  fagot  made  of 
parsley,  a  sprig  of  thyme,  and  a  bay-leaf.  Let  the  Sauce 
reduce  to  a  quart,  skim  the  fiit  off,  and  strain  it  throi^  t 
taramis  cloth. 

To  make  a  Bechamel  Sauce,  add  to  a  quart  of  the 
above,  a  pint  of  good  cream,  stir  it  until  it  is  reduced  to  a 
good  thickness ;  a  few  mushrooms  give  a  good  flavour  to 
that  Sauce ;  strain  it  through  a  tammis  cloth.. 

Obs* — The  above  was  given  a  French  Artist. 

jt  more  Ecimomiml  Method  of  making  a  Ptn^qf  White 

Sauce.— (No.       No.  2.) 

Put  equal  pans  of  broth  and  milk  into  a  stewpan  with  au 
onion  and  a  blade  of  mace,  set  on  the  fire  to  boil  tea 
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minutes,  have  ready  and  rub  together  on  a  plate  an  ounce 
of  Flour  and  Butter,  put  it.  into  the  stewpan,  stir  it  well  till 
it  boils  up,  then  stand  it  near  the  fire  or  stove,  stirring  it 
crery  now  and  then  till  it  becomes  quite  smooth,  then^strain 
it  through  a  sieve  into  a  basin,  put  it  back  into  the  stewpan, 
season  it  with  salt  and  the  juice  of  a  small  lemon,  beat  up 
the  yolks  of  two  Eggs  well  with  about  three  table-spoonsful 
of  milk,  strain  it  through  a  sieve  into  your  Sauce,  stir  it 
well  and  keep  it  near  the  fire,  but  be  sure  and  do  not  let  it 
boil,  for  it  will  cilrdle. 

Obs. — A  convenient  veil  for  boiled  Fowls,  &c.  whose 
complexions  are  not  inviting. 

Mem, — With  the  assistance  of  the  Magazine  of  Taste 
(No.  463)  you  may  give  this  &iuce  a  variety  of  flavours. 

Obs. — fiECHAMli L  implies  a  thick  white  Sauce,  approach- 
ing to  a  batter, — ^and  takes  its  name  from  a  wealthy  French 
Marquess,  mcAtre  d'h6tet  de  Louis  XIV,,  and  femt)i]S  for  his 
patronage  of'*  les  Officiers  de  Bouche^^^ — who  have  immor- 
talized him,  by  calling  by  his  name  this  delicate  composition. 

Most  of  the  French  Sauces  take  their  name  from  the  per- 
son whose  palate  they  first  pleased,  bb  *^  d  la  MaintenoH 
orfifom  some  fiunons  Cook  who  invented  them,  as  Same 
Robert^**  «  a  fa  MotUixeuT^^*  &c. 

We  have  in  the  English  kitchen,  our  "Argyll'*  for 
Gravy,  and  the  little  "  Sandwich  "  monuments  <src 
peftnniuSf* 

 "  And  thiis  MoKTBiTH 

"  Has,  by  one  vessel^  sav'd  his  Name  from  Deatb.*' 

King 's  Art  qf  Cookery, 

Poivrade  Sauce.— {Ho.  36o,)  ' 

This,  as  its  title  tells  us,  is  a  Sauce  of  French  extraction. 
The  following  receipt  is  from  La  Cuisiniere  BourgeoiseJ' 
page  408. 

Put  a  bit  of  butter  as  big  as  an  egg  into  a  stewpan  witk 
two  or  three  (bits  of)  onion,  carrot,  and  turnip,  cut  in  slices, 

two  shallots,  two  cloves,  a  bay  leaf,  thyroe,  and  basil,  keep 
turning  them  in  the  pan  till  they  get  a  little  colour, — shake 
ill  some  flour»  and  add  a  glass  of  red  Wine»  a  glass  of  M^t^» 
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and  a  spoonfol  of  VincBar,  and  a  little  Pepper  and  Salt,  boil 
balf  an  hour,  skim  and  stiain  it." 

Mustard  in  a  MimU€^(iio.  369.) 

Mix  very  gradually,  and  rub  together  in  a  mortar,  an 
ounce  of  flour  of  Mustard,  with  three  tabie-spoonsiul  of  * 
^Miik,  (cream  is  better),  half  a  tea- spoonful  of  Salt,  and  the 
same  of  su&^aT)  rub  them  well  together  till  quite  smooth. 

Obt.— Mnslmfd  made  in  this  manner,  la  not  at  all  bitter> 
an4is  therefore  instantly  readyfor  the  table. 

N.B.  It  has  been  said  that  Flour  of  Mustard  is  somednm 
adulterated  with  common  flour,  &c.  &c. 

llie  Mustard  sold  at  Apothecaries'  Hall,  is  excel- 
lent, where  may  also  be  had  all  sorts  of  Peppers,  Spices, 
of  the  best  quality,  and  very  hnely  powdered* 

Mustard.— (No.  370.) 

MiT  (by  d^rees,  by  rubbing  together  in  a  mortar)  the 
best  Durham  flour  of  Mustard,  with  vin^ar— white  wine-^ 

or  cold  water,  la  which  scraped  Horseradish  has  been  boiled, 
rub  it  well  together  for  at  least  Ten  minutes^  till  it  if  pep' 
fectly  smooth;  it  will  keep  in  a  stone  jar  closely  stopped,  for 
a  fortnight onfy  put  as  much  into  the  Mustard  pot  as  wdl 
-  be  used  in  a  day  or  two. 

Thb  Rbady  made.  Mustard,  prepared  at  tbe  oil  8hop^ 

is  mixed  with  about  one-fourth  part  salt:  this  is  done  to 

preserve  it,  if  it  is  to  be  kept  long ;  otherwise,  by  all  means 
omit  it. — The  best  way  of  eating  Salt,  is  in  subiitance. 

See  also  Recipe  (No.  427.) 

Ob«.— Mustard  is  the  best  of  all  the  stimulants  that  are 
employed  to  give  energy  to  the  Digestive  organs. — It  was 
in  high  favour  with  our  Fore&thers  in  the  Morthumberbmd 
Household  Book  for  1512,  p.  1 8,  is  an  order  for  an  annual 
supply  of  160  gallons  of  Mustard. 

Some  opulent  Epicures  mix  it  with  Sherry  or  Madeira 
wine,  or  distilled,  or  flavoured  Vinegar,  instead  of  Horse- 
radish water. 

The  French  flavour  their  Mustard  with  Champagne  ai^ 
other  Wines,— or  with  Vinegar  flavoured  with  Capers,— 
Anchovies,— Ttoagon,--EIder,— Basil,— Burnet,— GarliA,— 
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Siuillot,-~or  Cdeiy, — see  (Nos.  395  to  No.  402 ;)  warming 

it  with  Cayenne,  or  the  various  Spices; — Sweet, -  Savoury, 
— fine  Herbs, — Truffles, — Catsup, — &c.  &c.  aadseemtocoor 
sider  Mustard  merely  as  a  veiiicie  of  flavours. 

N.B.  In  MoNs.  Maille  et  Aclocque's  catalogue  of 
RMian  **Boni  Bmh'*  there  i$  a  list  of  28  differendy  flai- 
soured  Mustaidfl* 

Salt.— (No.  371.) 

Is  [^^aliomm  condimentorum  CondimerUumy'^  as  Plutarch 
calls  it,)  Sauce  for  Sauce. 

Oommm  Salt^  is  more  relishing  than  Basket  Salt; — it 
should  be  prepared  for  the  Table,  by  drying  it  in  a  Dutch 
oven  before  me  fire:  then  put  it  on  a  dean  psmr,  and  roH 
it  with  a  Tollins^.pin  if  you  pound  it  in  a  Mortar  till  it  is 
quite  fine,  it  will  look  as  well  as  Basket  SaiL  Malden  Salt 
is  still  more  piquante. 

Select  for  table  use  the  Lumps  of  Salt. 

Obs. — ^Your  Sak  Box  must  have  a  close  cover,  and  be 
tt  a  dry  place. 

Salad  Mixture.— (No.  372.)   See  aka  (No*  138«)  and 

(No.  453.) 

Endeavour  to  have  your  Salad  Herbs  as  fresh  as  possible ; 
if  you  suspect  they  are  not  mondng  gathered,''^  they  will 
be  mwh  refreshed  by  lying  an  hour  or  two  in  spring  water ; 
then  carefiilly  wash  and  pick  them,  and  trim  off  all  the  worm-> 
eaten,  slimy,  cankered,  dry  leaves,  and  after  washing,  let 
them  remain  a  while  in  the  cullender  to  drain  ;  lastly,  swing 
them  gently  in  a  clean  napkin  ; — when  properly  picked  and 
cut,  arrange  them  in  the  Salad  Dish, — mix  the  Sauce  in  a 
Soup  plate,  and  put  it  into  an  Ingredient  Bottle,*  or  pour  it 
down  the  side  of  the  Salad  Dish,— and  don*t  stir  it  up  till 
the  mouths  are  ready  for  it. 


*  Tlieee  are  sold  at  tbe  Gktt-^bops,  under  the  name  of  iMcosPoiiA* 
TORs^— 'We  recommmid  tbe  sauce  to  be  mixed  in  tbese,  and  tbe  Com- 
paay  can  tlien  take  it»  or  leave  it,  as  they  like. 
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If  die  Herbs  be  young, — afresh  gathered, — trimnied  neadyf 

and  drained  dry, — and  the  Sauce-maker  ponders  patiently 
over  the  followino;  directions, — he  cannot  fail  obtamiag  the 
fame  of  being  a  very  accomplished  Salad-dresser. 

Boil  a  couple  of  Eggs  for  twelve  minutes,  and  put  them  in 
a  basin  of  cold  water  for  a  few  minuteSy-^tA^  Yolks  must  be 
^piiteeold  and  hardf  or  they  wiU  not  inoofporaie  with  the  m->' 
gredients.  Rub  them  through  a  sieve  with  a  wooden  spooAt 
and  mix  them  with  a  table-spoonful  of  Water,  or  fine  doubk 
Cream,  then  add  two  table-spoonsful  of  Oil  or  melted  Butter; 
when  these  arc  well  iDixed,  add  by  degrees,  a  tea-spoon ful 
of  Salt,  or  powdered  lump  Sugar,  and  the  same  of  made 
Mustard  ;  when  these  are  smoothly  united,  add  very  gradual^ 
three  table-spoonsful  of  Vinegar,  rub  it  with  the  other  ingre- 
dients till  thoroughly  incorporated  with  them ;  cut  up  die 
white  of  the  egg,  and  garnish  the  top  of  the  salad  with  it. 
Let  the  Sauce  remain  at  the  bottom  of  the  Bowl,  and  do  uoi 
stir  up  the  Salad  till  it  is  to  be  eaten  ; — ^we  recommend  the 
eaters  to  be  mindful  of  the  duty  ot  mastication, — without  the 
due  performance  of  which,  all  undressed  Vegetables  aretroor 
blesome  company  for  the  principal  viscera,  and  some  are  even 
dangemusly  indigestiUe. 

Boiled  Salai>« 

This  is  best  compounded  of  boiled  or  baked  Onions,  (if 
Portuj^al  the  better,)  some  baked  iieet-root,  Caulitiower 
Broc  oli,  and  boiled  Celery  and  French  Beans,  or  any  of  these 
articles,  with  the  common  *Salad  dressing;  added  to  this,  tp 
give  it  an  enticing  appearance,  and  to  give  some  of  the  crlsp^ 
ness  and  freshness  so  pleasant  in  salad,  a  small  quantity  d 
raw  Endive,  or  Lettuce  and  Chervil,  or  Burnet,  strewed  on 
the  to^  :  this  is  by  far  more  wholesome  than  the  Raw  Salad, 
and  is  much  eaten  when  put  on  the  table. 

N.  B.  The  above  Sauce  is  equally  good  with  cold  Meat, — 
cold  Fish— or  for  Cucumbers, — Celery, — Radishes,  &c.  (and 
all  the  other  Vegetables  that  are  sent  to  table  undressed) ; 
the  above,  a  little  minced  Onion  is  gei^erally  an  acceptable 
addition. 

Oia, — Salad  is  a  very  compound  dish  with  our  neighbor 
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the  French,  who  always  add  to  the  mixture  above^  Black  Pep-^ 
per,  and  sometimes  Savoury.  Spice. 
The  Italians  mince  the  white  meat  of  Chickens  into  this 

sauce. 

The  Dutch,  cold  boiled  Turbot,  or  Lobster ;  or  add  to  it  a 
spoonful  of  grated  Parmesan  or  old  Cheshire  cheese,  or  mince 
very  fine  a  Utile  Tarragon, — or  Chervil, — Burnet,— or  youi^ 
Onion,— Celery,— or  pickled  Gherkins,  &c. 

Joan  Cromwell's  Grand  Salad  was  composed  of  equal 
parts  of  Almonds,  Raisins,  Capers,  Pickled  Cucumbers, 
Shrimps,  and  boiled  Turnips. 

This  mixtiiie  is  soineiimes  made  with  cream,  oilerl  butter, 
see  (No-  26U*),  or  some  good  Jelly  of  meat,  (which  many 

8 refer  to  the  finest  Florence  oil,)  and  flavoured  with  Salad 
[ixture  (No.  453),  Basil  (No.  397),  or  Cress  or  Celery  Vine- 
^r  (No.  397»),  Horseradish  Vinegar  (No.  399*),  Cucumber 
Vinegar  (No.  399),  andObs.  to  (No.  116)  of  the  Appendix, 
Tairagon,  or  Elder  Vinegar ;  essence  of  Celery  (No.  409), 
Walnut  or  Lemon  Pickle,  or  a  slice  of  Lemon  cut  into  dice, 
essence  of  Anchovy-  (No.  433.) 

FORCEMEAT  STUFFINGS,- (No.  373.) 

Forcemeat  is  now  considered  an  indispensable  accompani- 
ment to  most  Made  Dishes,  and  when  composed  with  e;ood 
taste,  gives  additional  spirit  and  relish  to  even  that  "  Sove- 
reign of  Savouriness,"  Turtle  Soup. 

It  is  also  sent  up  in  Patties,  and  for  stuffing  of  Veal,  Game, 
Poultry,  &c. 

The  ingrelients  should  be  so  proportioned,  tlial  no  one 

flavour  predominates. 

To  snve  the  same  stuffins:  for  Veal — Hare,  &c.  argues  a 
poverty  of  Invention — with  a  little  contrivance,  you  may  make 
as  great  a  variety  as  you  have  Dishes. 

I  have  given  Receipts  for  some  of  the  most  favourite  com« 
positions,  and  a  Table  of  Materials,  a  glance  at  which  will 
enable  the  ingenious  Cook  to  make  an  infinite  variety  of  com- 
binations :  the  First  column  containing  the  spirit,  the  Second 
the  substance  of  them. 

The  poignancy  of  Forcemeat  should  be  proportioned  to  the 
savoariness  of  the  viands,  to  which  it  is  intended  to  give  an 
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additional  Zest.  Some  dishes  require  a  very  delicately  fla- 
▼oured  forcemeat,«^for  others,  it  must  be  iuUand  high  sea* 
med.  What  would  be  piquamte  in  a  Turk^,-— would  be 
ffutpid  with  Turtle. 

Tastes  are  so  different^^^md  the  praise  the  Cook  reeeim 
will  depend  so  much  on  her  pleasing  the  palate  of  those  she 
works  for,  that  all  her  sagacity  must  be  on  the  alert,  to  pro- 
duce th(  flavours  to  which  her  employers  are  partiaL  See 
pages  45  and  46. 

Most  people  hove  an  acquired,  and  peculiar  taste  in  stuff- 
ings, &o.,  and  what  exactly  pleases  one,  seldom  is  pirecisely 
what  anodier  considers  the  most  a^;reeable :  and  after  all  the 
contrivance  of  a  pains-taking  palatician,  to  combine  her  hauls 
ffO&W  in  the  niost  harmonious  proportions, 

*^  The  very  dlsfa  oae  likss  the  bei^ 
Is  acid,  or^niipidy  to  ffae  rstt*^ 

Custom  is  all  in  all,  in  matters  of  Taste,— it  is  not  that  oae 
penon  is  naturally  fond  of  this  or  that,  and  another  natonllf 
averse  to  it,*— but  that  one  is  used  to  it,  and  another  is  not 

The  consistency  of  Forcemeats  is  rather  a  difficult  thin^ 
to  manage ;  they  are  almost  always  either  too  light  or  too 
heavy. 

Take  care  to  pound  it  till  perfectly  smooth^  and  thai  all  ' 
the  ingredimUs  are  thoroughly  incorporaHcL  < 

Forcemeat  balls  must  not  be  larger  than  a  small  Nutmeg, 
-^f  they  are  for  Broum  Aniee,  flour  them  and  fiy  tlwm 1 

if  for  Whitey  put  them  into  boiling  water,  and  boil  them  for  J 

three  minutes  ;  the  latter  are  by  far  the  most  delicate,  I 
N.  B.  If  not  of  sufficient  stiffness,  it  falls  to  pieces,  and  i 

makes  Soup,  &c.  grouty  and  very  unsii^hlly.  | 

SwBETBREADS  and  Tonoufis  are  the  favourite  Buaariab 
for  forcemeat. 
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Mateiuais  used  for  Forcemeat,  Stuphngs,  &c 


SS5 


>  15 


Common  Thyme.  \ 
Lenon  Tbyine*  ^ 
Orange  Thyme. 
Sweet  MarjoraiB. 
Summer  and 
Winter  Savory. 

Taira^  (No.  m.) 
CheiriL 

BttrnetCNo.  399.) 
Batil  (No.  397.) 
Bay-leaf. 

tVeflletaiid  / 

M  iTPiis.  y 
Mushroom  Powder  (No.  i39.) 
Leeks. 
Onions. 

Vr9han9t(No.402.) 

Gariiclc 

Lemon  Pert,  lee  (Not.  407  and  406.) 
Sfarimpt  ^o.  l/A.) 

Prawii*, 
Crabs. 

M«ttr»  (Not.  176  and  178») 

Anchovy  (No.  433.) 

DreMed  Tomoiik.  8m  N.  B.  to  (Na. 

373.) 
Ham. 
Bacon. 

Blaeic  or  White  F^per. 

Ail'pice. 

Mace. 

Cbraaman. 

Oinger. 

Natraegu, 

Clo?es. 

Ckpers    and    VfeklM,  (mtaeed  er 

Savoary  Powder  (No.  465.) 
Soef  Herb  Powder  (No.  4970 

Corry  Powder  rXo.  4Sfi.) 
Cayenne  (No.  404.) 
Zsst.(No.2^.) 


Flour. 

Crumbs  of  Bread. 

Parsley.  See  N.  B.  to  (No.  SSI.; 

Spinach. 

Boiled  Onion. 

Mashed  Potntors  CNo.  106.) 
Yo\k^  of  Hard  £gg8(No,  674.) 
Muttou. 
Beef. 

Veal  Suet,*  or  Marrow. 
Calfs  Udder,  or  iSraint. 
ParboHed  SwsflTsaB^in. 
Veal  minced  and  pounded,  and 
Potted  Meau«  &c  (Na  603.) 


For  Liquids  J  you  have  Meat  Gravy,  Lemon  Juice,  Syrup 
of  Lemons  (Nos.  391  aiid  477),  Essence  of  Anchovy,  see 
(No.  433),  the  various  Vegetable  Essences,  see  (No.  407), 
and  Mushroom  Catsup  (No.  439)»  and  the  whites  and  ycdfai 
of  E^^WmeSf— eoid  the  Essence  of  Spices* 


•  If  yoa  bare  no  Suet^^the  best  sabstitute  for  it  is  about  OM«thM 
pBittbe  quantity  of  BiUUr* 
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Stuffing  for  Feal^  Roast  Turkey^  Fowl,  ^c— (No.  374«) 

Mince  a  quarter  of  a  pound  of  Beef  Suet,  (Beef  Marrow 
is  better),  the  same  weight  of  Bread  Crumbs,  two  drachms 
of  Parsley  l^ves,  a  drathm  and  a  half  of  sweet  Manoram 
(or  Lemon*thyme),  and  the  same  of  grated  Lemon-peel,  and 
Onion  chopped  as  fine  as  possible,  a  little  Pepper  and  Salt: 
— pound  tiioroughly  together  with  the  yolk  and  white  of  two 
Egirs,  and  secure  it  in  the  Veal  with  a  skewer,  or  sew  it  in 
with  a  oit  of  thread. 

Make  some  of  it  into  Balls  or  Sausages,  flour  them,  and 
boil,  or  fry  them,  and  send  them  up  as  a  garnish,  or  in  a 
side  dish,  with  roast  Poultry,  Veal,  or  Cptlets,  &c. 

N.  B.  This  is  about  the  quantity  for  a  Turkey  Poult; 
a  very  large  Turkey  will  take  nearly  twice  as  much.  To  the 
above  may  be  added  an  ounce  of  dressed  Ham,— or  use 
equal  parts  of  the  above  ^SiuHing,  and  Pork  Sausage  Meat 
(No.  87),  pounded  well  together. 

Obs. — Good  Stuffing  has  always  been  considered  a  chef' 
d^sBuvre  in  Cookery ;  it  has  given  inomortality  to 

"  Poor  Roger  Fowler y  wboM  a  g^enerous  mind, 
Nor  would  Ribniit  to  have  his  hau  l  confin'd. 
But  RiintMi  at  idl, — yet  never  coiiKl  excil 
in  au^  liiiQg  but  stujing  ot  his  Veal.'* 

Klno's  Art  of  Cookery,  p.  113, 

Veal  Forcemeat. — (No.  375.) 

Of  undressed  lean  Veal,  (after  you  have  scraped  it  quite 
fitte»  and  free  from  skin  and  sinews),  two  ounces,  the  ^^ame 

Juantity  of  (Beef  or  Veal)  Suet,  and  the  same  of  Bread 
Inimbs,  chop  fine  two  drachms  of  Parsley,  one  of  Lemon- 
peel,  one  of  Sweet  Herhs,  one  of  Onion,  and  half  a  drachm 
of  Mace,  or  Allspice,  (beaten  to  fine  powder);  pound  all 
together  in  a  mortar,  break  into  it  the  yulk  and  white  of  an 
Rornr ; — fub  it  all  up  wcll  togethef,  and  season  it  with  a 
little  pepper  and  salt. 

Obs. — This  may  be  made  more  savoury,  by  the  addition 
of  cold  boiled  pickled  Tongue,  Anchovy,  fishallot,  Cayenne 
or  Curry  powder,  &c. 
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Stuffing  for  Turkeys  or  Fowls,  Sfc. — (No.  377.) 

Take  the  foregoing  composition  for  the  Boast  Turkey, — 
or  add  the  soft  part  of  a  dozen  Oysters  to  it,— an  Anchovy, 

a  little  grated  Ham,  or  Tongue,  if  you  like  it,  is  still 
more  relishing.    Fill  the  craw  of  the  Fowl,        but  do  not 
cram  it  so  as  to  disfigure  its  shape. 
.  Pork  Sausage  Meat  is  sometimes  used  to  stuff  Turkeys, 
and  Fowls, — or  fried,  and  sent  up  as  a  Garnish* 

Goose  or  Duck  Stuffing,— (Jio.  378.) 

Chop  very  fine  about  two  ounces  of  Onion,— of  green 

Sage  leaves  about  an  ounce,  (both  unboiled),  four  ounces  ot" 
Bread  Crumbs,  a  bit  of  butler  about  as  big  as  a  walnut,  &c., 
.the  yolk  and  white  of  an  Egg,  and  a  little  pepper  and  salt; 
some  add  to  this  a  minced  Apple. 

For  another,  see  Roasted  Goose  and  Duck  (Nos.  59  and 
61 ),  which  latter  we  like  as  Forcemeat  Balls  for  Mock  Turtle; 
then  add  a  little  Lemon- peel,  and  warm  it  with  Cayenne. 

Stuffing  for  Hare.— (^o,  379.) 

Two  ounces  of  Beef  Suet  chopped  fine, — three  ounces  of 
fine  Bread  Crumbs, — Parsley,  a  drachm.  Shallot,  half  a 
drachm, — a  drachm  of  Marjoram,  Lemon<»Thyme,  or  Winter 
Savory, — a  drachm  of  grated  Lemon-peel,— and  ihe  same  of 

Pepper  and  Salt ; — mix  these  with  the  white  and  yolk  of  an 
Egg, — do  not  make  it  thin, — it  must  be  of  cohesive  con- 
sistence,— if  your  Stuffing  is  not  stiii  enough,  it  will  be  good 
for  nothing,— put  it  in  the  hare,  and  sew  it  up. 

If  the  Liver  is  quite  sound,  you  may  pafboil  it,  and 
mince  it  very  finie^  and  add  it  to  the  above. 

Forcemeat  BaUsfor  Turtle,  Mock  Turtle,  or  Made 
DwAeji— (Ko.  380.)    See  also  (No.  376.) 

Fopnd  some  Veal  in  a  marble  mortar,  rub  it  through  a 
sieve  with  as  much  of  the  udder  as  you  -have  Veal,  or  about 
a  third  the  quantity  of  Butter: — put  some  Bread- Crumbs 
into  a  stewpan,  moisten  them  with  milk,  add  a  little  chopped 
Parsley  and  Shallot,  rub  tbera  well  together  in  a  mortar,  till 
they  form  a  smooth  paste ;  put  it  through  a  sieve,  and  when 
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cold,  pound,  and  mix  all  together,  with  the  yolks  of  three 
Eggs  boiled  hard ;  season  it  with  salt,  pepper,  anci  Curry 
powder,  or  Cayenne,  add  to  it  the  yolks  of  two  raw  Eggs, 
nib  it  well  together,  and  make  small  balls:  ten  minutes  be- 

lore  your  Soup  is  ready,  put  them  in. 

Egg  BaUs.—{^e.  381.) 

Boil  four  for  ten  minutes,  and  put  tliem  into  cold 
water, — wh(  u  they  are  quite  cold,  put  the  yolks  into  a 
mortar  with  the  yolk  of  a  raw  egg,  a  tea-spoonful  of  tiour, 
same  of  chopped  parsley,  as  much  salt  as  will  lie  on  a 
shilling,  and  a  little  black  pepper,  or  Cayenne,  rub  them 
well  together,  roll  them  into  small  Balls,  (as  they  swell  in 
boiling),— boil  them  a  couple  of  minutes. 

Brain  Bails. 

See  (No.  247),  or  beat  up  the  brains  of  a  Caif  in  the  waj 
we  have  above  directed  the  Egg, 

Curry  Balls  for  Mock  Turtle,  VeaU  Poultry^  Made 
DisJies,  ^c— (.No.  3S2.) 

Are  made  with  Bread-crumbs,  the  yolk  of  an  Egg  boiled 
hard,  and  a  bit  of  fresh  Butter  about  half  as  big,  beatea 
tos^ether  in  a  mortar,  and  seasoned  with  Curry  powder,  see 
(No.  455) ;  make  and  prepare  small  Balls,  as  dtreoed  in 

(iNo.  381.) 

Fish  Forcemeat, — (No.  383.) 

Take  two  ounces  of  either  Turbot,  Sole,  Lobster,  Shrimps, 
or  Oysters,  free  from  skin,  put  it  in  a  mortar,  with  two 
ounces  of  fresh  Butter,  one  ounce  of  Bread  crumbs,  the  yolk 

of  two  Eggs  boiled  hard,  and  a  lutle  Esliallot,  grated  Lenioa- 
peel,  and  Parsley,  minced  very  tine;  then  pound  it  well  till 
it  is  thoroughly  mixed  and  quite  smooth ;  season  it  with 
salt  and  Cayenne  to  your  taste,  break  in  the  yoik  and  white 
of  one  Ege,  rub  it  well  toi^ether,  and  it  is  ready  for  use. 
Oysters  parboiled  and  minced  fine,  and  an  Andiovy^  may  be 
added* 

Zest  Balls.— (So.  386.)— See  (No.  255.) 
Prepared  in  the  same  way  as  (No.  331.) 
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Orange  or  Lemon  Peel^  to  mix       Stuffing, — (No.  387«) 

Peel  a  Seville  Orange,  or  LemoD,  very  thin,  taking  off 
only  the  fine  yellow  rind,  (without  any  of  the  whife,)  pound 
it  in  a  mortar  with  a  bit  of  lump  sugar,  rub  it  well  with  the 
peel, — by  degrees  add  a  little  or  the  forcemeat  it  is  to  be 
mixed  with ;  when  it  is  well  ground  and  blended  with  this, 
wix  It  with  the  whole :  there  is  no  other  way  of  incorpo* 
rating  it  so  well. 

Forcemeats,  &c.  are  frequently  spoiled  by  the  insufficient 
muting  of  the  ingiedienu* 

Clouted  or  Clotied  Cream.— {No.  388.) 

The  roilk  which  is  put  into  the  pans  one  morning  stands 
till  the  next;  then  set  the  pan  on  a  hot  hearth,  (or  in  a 
Copper  Tray, *  half  full  of  wiilci,— put  this  over  a  stove) ; 
in  from  ten  to  twenty  minutes,  according;  to  the  quantity  of 
the  milk  and  the  size  of  the  pan,  it  will  be  enough, — the 
sign  of  which  is,  that  bladders  rise  on  its  surface;  this  de- 
notes that  it  is  near  boiling,  which  it  must  by  no  means  do ; 
and  it  must  be  instantly  removed  from  the  fire,  and  placed 
in  the  dairy  till  the  next  morning,  when  the  fine  cream  is 
thrown  up,  and  is  ready  for  the  table,  or  for  Butter,  into 
which  it  IS  sooij  converted  by  stirring  it  with  the  hand. 

iN.  B.  This  Receipt  we  have  not  proved. 

Raspberry  VuLcyar, — (No.  390.) 

The  best  way  to  make  this,  is  to  pour  three  pints  of  the 
best  white  wine  Vinegar  on  a  pint  and  a  half  of  fresh- 
gathered  Red  RaspbeiTies  in  a  atone  Jar,  or  China  bow), 

f  neither  glazed  earthenware^  nor  any  metallic  vessel^  must  he 

used; J  the  next  day  strain  the  liquor  over  a  like  quantity  of 

fresli  Raspberries  :  and  tiie  day  following:  do  tiie  siune.  1  nen 
...  ^      .  ^ 

dram  oti  the  liquor  without  pressing,  and.  pass  it  through  a 
Jelly  Bag  (previously  wetted  with  plain  Vinegar)  into  a  stone 
Jar,  nfith  a  poai!id  of  pounded  lump  Sij^r  to  each  pint. 
When  the  Sugar  is  dissolved,  stir  it  up,  cover  down  the  Jar, 
and  set  it  in  a  saucepan  of  water,  and  keep  it  boiling  for  an  ' 
hour,  taking  oii  the  scuai;  add  to  each  pint  a  glass  of 

*  A  BttiMsmarlt.  See  Note  to  (No.  i&j .) 
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Brandy,  and  boille  it:  mixed  in  about  eight  parts  of  water, 
it  is  a  very  refreshing  and  delightful  Summer  drink.  An 
excellent  cooling  beverage  to  assuage  thirst  in  ardent  fevers, 
colds,  and  ioflajnioatory  complaints,  &;c.,  and  is  agi^ble  to 
most  palates. 
See  (No.  479».T 

N.  B.  We  have  not  proved  this  recfeipt. 

Syrup  of  Lemons*— {Jfo.  39h) 

The  best  Season  for  Lemons,  is  from  November  to  Marcji* 
—Put  a  pint  of  fresh  Lemon  juice  to  a  pound  and  three- 
quarters  of  Lump  Sugar;  dissolve  it  by  a  gentle  heat,  scum 
it  till  the  surface  is  quite  clear, — add  an  ounce  of  thin  cut 

Lemon  Peel;  let  them  simmer  fverij  gently  J  together  for  a 
fe^v  minutes,  and  run  it  through  a  flannel.  When  cold, 
bottle  and  cork  it  closely,  and  keep  it  in  a  cool  place. 

Or, 

i  Dissolve  a  quarter  of  an  ounce  f  Avoirdupois  J  of  Citric, 
i.  6.  crystallized  Lemon-acid,  in  a  pint  of  Clarified  Syrup 
(No,  475),  flavour  it  with  the  Peel,  veith  (No.  408),  or  dis- 
solve  the  acid  in  equal  parts  of  Simple  Syrup  (No.  475),  and 
Syrup  of  Lemon  Feel,  made  as  (No.  393.) 

The  Justice's  Orange  Syrup ^  for  Punch  or  Puddings. 

(N9.  392.) 

Squeeze  the  Orancres,  and  strain  the  juice  from  the  pulp 

into  a  large  pot ;  boil  it  up  with  a  pound  and  a  half  of  fine 
Sugar  to  each  pint  of  juice ;  skim  it  well,  let  it  stand  till 
*  cold,  and  then  bottle  it,  and  cork  it  well. 

Obs. — This  makes  a  fine,  soft,  mellow-flavoured  Punch; 
and,  added  to  melted  butter,  is  a  good,  relish  to  Pudding;;.  . 

Syrup  of  Orange  or  Lemon  PeeL — (No.  393.) 

Of  fresh  outer  rind  of  Seville  orange  or  Lemon-peel,  three 
ounces,  apothecaries'  weight;  boiling  water,  a  pint  and  a 
half ;  infuse  them  for  a  night  in  a  close  vessel;  then  strain 
the  liquor ;  let  it  stand  to  settle ;  and  having  poured  it  ofl* 
clear  from  the  sediment,  dissolve  it  in  two  pounds  of  double 
refined  loaf  sugar,  and  make  it  into  a  syrup  with  a  geniie 
heat.  *  •  • 
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« 

Oft#.— In  nakiiifE^  this  eyrup,  if  the  sivr^r  be  dissolved  in 

,tlie  i  nfusion  with  as  gentle  a  heat  as  possible,  to  prevent  the 
exhalation  of  the  vulatile  parts  of  the  Peel,  this  syrup  will 
possess  a  ^reat  share  of  the  fine  flavour  of  the  orange,  or 
iemoQ-peei. 

rinegitTfir  Salads.— (So.  395*) 

"Take  of  Tarragon, — Savory, — Chives, — Eshallots,  three 
ounces  each, — a  handful  of  the  tops  of  Mint  and  J3alni, — all 
dry  and  pounded;  put  into  a  wide-mouthed  Bottle,  with  a 
gallon  of  best  Vinegar ;  cork  it  dose,  set  it  in  the  Sun,  and 
in  a  fortnight  strain  off,  and  squeeze  the  herbs,  let  it  stand  a 
day  to  settle,  and  then  strain  it  through  a  filtering  Ba?/*— 
Fnm  Parmentibr^s  tJrt  de  Faire  ks  Vinaiyres,  8vo. 
1805,  p.  203. 

Tarragon  Vinegar. — (No.  396,) 

•  Thw  is  a  very  agreeable  addition  to  Soups,  Salad  Sauce 
(No.  455,)  and  to  mix  Mustard  (No.  370.)  Fill  a  wide- 
mouthed  bottle  with  fresh-gathered  Tarraiijon  leaves,  /.  e. 
between  Midsummer  and  Michaelmas,  (which  should  be 
gathered  on  a  dry  day,  just  before  it  flowers,)  and  pick  the 
leaves  off  the  stalks,  and  dry  them  a  little  before  tlie  fire ; 
oover  Ihem  with  the  best  Vinegar,  let  them  steep  fourteen 
days,  then  strain  through  a  flannel  Jelly  hgig  till  it  is  fine, 
then  pour  it  into  half-pint  bottles;  cork  them  carefully,  and 
keep  them  in  a  dry  place. 

06.?. — You  may  prepare  E  dor-flowers  and  Herbs  in  the 
same  manner ;  Eidsr  and  Tarragon  are  those  in  most  general 
use  in  this  coimtry. 

Our  neighbours,  the  French,  prepare  Vinegars  flavoured 
with  Celery,— ducttmbeTS,-^-Capsicums, — Garlick, — ^Eshal- 
lot,— Onion, — Capers,— Chervil, —Cress-seed, — Bame% — 
Tiufl^es, — SevilK  Orange  Peel, — Ginger,  kc, ;  in  short,  iliey 
impregnate  them  with  almost  every  Herb,— Fruit, — Flower, 
—and  Spice  separately,  and  in  innumerable  combinations. 

Messrs.  Maille  et  Acloque,  Vimigriers  d  Fari.%  sell 
65  sorts  of  varioiisly  flavoured  Vinegars,  and  28  different 
sorts  of  Mustard. 
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Basil  rinegar  or  Wine.—{^o.  397.) 

Sweet  Basil  is  in  full  perfection  about  the  midclie  of 
August.  Fill  a  wide-raoutned  bottle  with  the  fresh  greem 
haves  of  Basil,  (these  give  much  finer  and  more  flavour  than 
the  dried,)  and  coyer  them  with  Vinegar^— or  Wine, — and  let 
them  steep  for  ten  days ;  if  you  wish  a  very  stronjsr  EsRence, 
strain  the  liquor,  put  it  on  some  fresh  leaves,  and  let  them 
steep  fourteen  days  more. 

Obs. — This  is  a  very  agreeable  addition  to  Sauces,— 
Soups, — and  to  the  mixture  usually  made  for  ^dads,  see 
(No.  372,)  and  (No.  453.) 

It  is  a  secret  the  makers  of  Mock  Tubtlb  may  thank  w 
tot  telling ;  a  taUe-spooofbl  put  in  when  the  Soup  is  finished, 
will  impregnate  a  tureen  of  soup,  with  the  Basil,  and  Acid 
flavours,  at  very  small  costs,  when  fresh  Basil  and  Lemons 
are  extravagantly  dear. 

The  flavour  of  the  other  Sweet  and  Savour v  Herbs,-* 
Celery,  &c.  maybe  procured,  and  preserved  in  the  same 
manner*  See  (No*  409,}  or  (No.  417,)  hy  infusing  them  in 
wine— or  vinegar. 

Creu  FtH^or.— (No.  397*.) 

Dry  and  pound  half  an  ounce  of  Cress  Seedy  (such  as  h 
sown  in  the  garden  with  Mustard,)  pour  upon  it  a  quart  of  ilie 
best  Vinegar,  let  it  steep  ten  days,  shaking  it  up  every  day. 

Obs. — This  is  very  strongly  tlavoured  with  Cress,— and 
for  Salads,  and  Cold  Meats,  iic.  it  is  a  great  fiivourite  with 
inany;<— fAe  Quart  of  SoMce  caste  anljf  a  Half-penny  more 
than  the  Vinegar, 

CELERY  Vinegar  is  made  in  the  same  manner. 

The  Crystal  Vinejjar  (No.  407*,)  which  is,  we  believe,  the 
Pyrolvjncous  Acul^  is  the  best  for  receiving  flavours, — having 
scarcely  any  of  its  own. 

Green  Mint  Vinegar— (l^o.  39S.) 

Is  made  precisely  in  the  same  manner,  and  with  the  same 
proportions,  as  in  (No.  397.) 
06^._Iii  the  early  season  of  Honsed-Lamb,  Green  Mint 

is  sometimes  not  to  be  got;  the  above  is  then  a  welcome 
substiinte. 
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Burnet  or  Cuctimber  Vinegar. — (No.  399.) 

This  is  made  in  precisely  the  same  manner  as  directed  in 
(No.  3i97.)  The  flavour  of  Burnet  resembles  Cucumber  so 
exactly,  tl^at  when  infused  in  Vio^r,  the  nicest  palate  would 
pronounce  it  to  be  Cucumber. 

Ohs. — This  is  a  very  favourite  relish  with  Cold  Meat, 
Salads,  &c. 

Burnet  18  in  best  season  from  Midsummer  to  Michaelmas, 

Horseradish  Vinegar. — (No,  399*,) 

Horseradish  is  in  highest  perfection  about  November. 

Pour  a  quart  of  best  Vinegar  on  three  ounces  of  scraped 
Horseradish,  an  ounce  of  minced  Eshallot,  and  one  drachm 
of  Cayenne  ;  let  it  stand  a  week,  and  you  will  have  an  ex- 
cellent relish  for  Cold  Beef,  Salads,  &c«  costing^  scarcely  any 
thing, 

N.  B.  A  portion  of  Black  Pepper  and  Mustard,  Celery  or 

Cress-seed,  imay  be  added  to  the  above. 
Obs. — Horseradish  Powder  (No.  458*.) 

Garlick  Vinegar. — (No.  400.) 

Garlick  is  ready  for  this  purpose  from  Midsummer  to 
Ificfaaelmas. 

Feel  and  chop  two  ounces  of  Garlick,  pour  on  them  a 

quart  of  white-wine  Vinegar,  stop  the  jar  close,  and  let  it 
steep  ten  days,  shaking  it  well  every  day;  then  pour  off  the 
clear  liquor  into  small  bottles. 

The  Cook  must  be  careful  not  to  use  too  much  of 
this :— a  few  drops  of  it  will  give  a  pint  of  Gravy  a  sufficient 
smack  of  the  Garlick :  the  flavour  of  which,  when  slight, 
and  well  blended,  is  one  of  the  finest  we  have ; — ^when^nsed 

in  excess,  it  is  the  most  offensive. 

The  best  way  to  use  Garlick,  is  to  send  up  some  of  this 
Vinegar  in  a  Cruet,  and  let  the  company  flavour  their  own 
Sauce  as  they  like. 

N,  B,  The  most  el^ant  preparation  of  the  Onion  Tribe, 
is  the  Eshallot  Wine,  (No.  402.) 

.  EshaUa  Vinegair^(tio.  401.) 
b  made  in  the  same  manner,  and  the  Cook  should  never 
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be  without  one  of  these  useful  auxilianes ;  they  cost  scarcely 
any  thing  but  the  little  trouble  of  making,— and  will  save  a 
great  deal  of  trouble  in  flavouring  Soups  and  Sauces  with  a 
taste  of  Onion. 

N.  B.  Eshallots  are  in  high  perfecliou  during  July, 
Augu^  and  September. 

ESHALLOT  WlNB. — (No,  402.)  , 

Peel,  mince,  and  pound  lu  a  mortar,  three  ounces  of  Eshal- 
lots, and  infuse  them  in  a  pint  of  Sherry  for  ten  days, — then 
pour  off  the  clear  liquor  on  three  ounces  more  Shallots,  aod 
let  the  wine  stand  on  them  ten  days  longer. 

Ob$.—Tkis  is '  rather  the  most  expensive,  but  ii^niubi 
the  moH  elegant  preparation  ofEsnKLi/yF,  and  imparts  the 
Onion  flavour  to  Soups  and  ^luces,  for  Chops,  Steaks,  or 
boiled  Meats,  Hashes,  &c.  more  agreeably  than  any :  it  does 
not  leave  any  unpleasant  taste  in  the  mouth,  or  to  the  breath, 
nor  repeat,  as  almost  all  other  preparations  of  Garlicki 
Onion,*  &c.  do. 

N.  B*  An  ounce  of  scraped  Horseradish  may  be  added  to 
the  above,  and  a  little  thin  cut  Lemon  Peel,  or  a  few  drops 
of  (No.  408.) 

Camp  Vinegar. — (No.  403.) 

* 

Cayenne  Pepper,  one  drachm,  avmrdupois  weight. 
Soy,  two  table-spoonsfiil. 

Walnut  Catsup,  four  ditto. 

Six  Anchovies  chopped. 

A  small  clove  of  Garlick,  minced  fine. 

Steep  all  for  a  month  in  a  pint  of  the  best  Vinegar,  fre- 
quently shaking  the  bottle:  strain  through  a  lammis,  and 
keep  it  io  small  bottles,  corked  as  tightly  as  possible* 


*  If  Leekes  yoa  Kke,  but  do  their  smell  dis-leeke. 
Eat  Onyoos,  and  you  sliaU  not  small  the  Leeke; 

If  you  of  OnyoDS  would  the  f«eDt  expel  I, 
Eat  Garlicke,  that  shall  drowne  the  Onyons'  smell/* 
See  page  59  of  the  PbilosQpher'M  Bmiquelt  Idmo.  Loodos,  1633. 
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Mu  Accum  has  informed  the  Public,  (see  bis  book  on 
AdvJUetatixmSt)  that  from  some  specimens  that  came  direct  t<;(^ 
him  from  India,  and  others  obtained^  from  respectable  Oil* 

Shops  in  London,  be  has  extracted  Lead  !  ■  ■ 

Foreign  Cayenne  Peppei*  is  an  indiscriminate  mixture  of 
the  powder  of  the  dried  pods  of  many  species  of  Capsicums, 
— especially  of  the  Bird  Fepper^  which  is  the  hottest  of  all  As 
it  comes  to  us  from  the  West  Indies,  it  chaises  the  infusion  of 
Turnsole  to  a  beautiful  Green,  probably  owing  to  the  'Salt, 
which  is  always  added  to  it,  2ind  the  Red  Oxide  of  Lead ^ 
with  which  it  is  said  to  be  adulterated."  Duncan's  New 
Edinburgh  Dispensary,  1819,  Article  Capsicum^  p.  BL.  » 

The  Indian  Cayenne  is  prepared  in  a  very  careless  manner, 
and  often  looks  as  iftlie  pods  had  lain  till  they  were  decayed, 
before  they  were  dried this  accounts  for  the  dirty  brown 
appearance  it  commonly  has.  if  properly  dried  as  soon  as 
gathered,  it  will  be  of  a  cjear  red  colour :  to  give  it  the  com- 
plexion of  that  made  with  gocd  fresh  gathered  Capsicums  or  • 
Chilies^  some  Annatto,  or  other  Vegetable  Bed  colouring 
matter,  is  pounded  with  it ;  this,  Mr.  A*  assures  us,  is  fre- 
quently adulterated  with  Indian  Red,  u  e.    Red  LeadP* 

When  Cayenne  is  pounded,  it  is  mixed  with  a  consider- 
able portion  of  Salt,  to  prevent  its  flying  up  and  hurting  the 
Eyes :  this  might  be  avoided,  by  grinding  it  in  a  Mill,  which 
may  easily  be  made  close  enough,  especially  if .  it  be  passed 
through  a  second  time,  and  then  sifted  through  a  fine  drum- 
headed  sieve,  to  produce  as  fine  a  powder  as  can  be  obtained 
by  poundino; ;  however,  our  English  Chilies  may  be  pounded 
in  a  deep  mortar  without  any  danger. 

Capsicums  and  Chilies  are  ripe  and  red,  and  in  finest  con-  . 
ditioQ  during  September  and  October ;  they  may  be  purchased 
at  the  Herb  Shops  in  Covent^Garden,  the  former  for  about 
ft  ve,  the  latter  for  two  shilUngs  per  hundred. 

The 'flavour  of  the  Chiliea  is  very  superior  to  that  of  the 
Capsicums, — and  will  be  gocd  in  proportion  as  they  are  dried 
as  soon  as  possible,  taking  care  they  are  not  burnt. 

Take  away  the  :italks,  and  put  the  pods  into  a  Cullender; 

p  5 
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set  it  before  the  Rie ;  they  *witl  take  ftdl  twelve  hours  to  dry ; 
tlien  put  them  into  a  mortnf,  with  one^^ibimh  their  weight  of 
salt,  and  pound  them  and  rc^  Aem  till  tbej^sre  fimaspomi- 

ble,  and  put  them  mto  a  well-slopped  boltie. 

N.B.  We  advise  those  who  are  fond  of  Cayeune  n(H  to 
think  it  too  much  trouble  to  make  it  of  English  Chilies, — 
there  is  no  other  way  of  being  sure  it  is  g^uioe, — aud  they 
will  obtain  a  pepper  of  much  finer  flavour,  without  half  the 
heat  of  the  Foreign, 

A  hundred  large  Chilies,  costing  only  Two  ShiUings,  wQl 
produce  you  about  two  ounces  of  Cayenne, — so  it  is  as  cheap 
as  the  commonest  Cayenne. 
Four  hundred  Chiiies,  whea  llie  stems  were  taken  off,  weighed 
half  a  pound,  and  when  dried  produced  a  quarter  of  a  pound 
of  Cayenne  Pepper. 

Essence  of  Cayenne. — (No.  405.) 

Put  half  an  ounce  of  Cayenne  Pepper  (No.  404,)  into  half 
a  pint  of  Brandy,  or  Wine ;  let  it  steep  for  a  fortoigfat,  and 
then  pour  oif  the  dear  liquor. 

This  is  nearly  equal  to  fresh  Chili  juim*  ' 
Ohs, — This  or  the  Chili  Vinegar  (No.  405*,)  is  extremely 
convenient  for  the  extempore  seasoning,  and  finishing,  ot 
Soups,  Sauces,  &c.,  its  Jlavoi/r  heing  instantly ^  and  equally 
dij^used*  Cayenne  Pepper  vanes  so  much  in  strength,  that 
it  18  impossible  season  Soup  any  other  way  to  the  precise 
point  of  pigmnce^ 

Chili  Vinegar, — (No.  405*.) 

This  is  commonly  made  with  •the  Foreign  Bird  Pepper^^^ 
but  you  will  obtain  a  much  finer  flavour  from  infusing  fiffy 
fresh  Red  English  Chiiies  (cut  in  half,  or  pounded,)  in  a  pint 
of  the  best  Vinegar  for  a  iurtnight,  or  a  quarter  ounce  of 
Cayenne  Pepper  (No.  404.) 

Ohs, — Many  people  cannot  eat  Fish  without  the  additioB 
of  an  Acid,  and  Cayenne  Pepper ;  to  such  Palates  this  will 
be  an  agrecflJbie  relish. 

ChUiy  or  Cayenne  JVinc, — (No.  405**). 

Pound  and  steep  fifty  fresh  Red  Chiiies,  or  a  quarter  of  aa 
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ounce  of  Cayenne  Pejpper»  in  half  a  pint  of  Brandy,  White 
Wine,  or  Claret,  for  lourteen  days. 
06^.— This  is  a  ^^Batme  B&mtk^^  for  the  lovers  of 

Cayenne,  of  which  it  takes  up  a  larger  proportion  of  its 
flavour,  than  of  its  fire:  which  being  instantly  diffused, 
it  IS  a  very  useful  auxiliary  to  warm  and  finish  Soups  and 
Sauoesy  &c. 

£ss&M»  of  Lemon  PeeL — (No.  407.) 

'  Wash  and  brush  clean  the  Lemons; — ^let  them  get  per* 

fectly  dry : — lake  a  himp  of  Loaf  Sugar,  and  rub  them  till  all 

the  yellow  rind  is  taken  up  by  the  sugar  scrape  off  the 
surface  of  the  su^r  into  a  preservinc^  pot,  and  press  it  hard 
down  ;  cover  it  very  close,  and  it  will  keep  for  some  time. 

In  the  same  way  you  may  get  the  essence  of  Seville  Orange 
PeeL 

O&f.— This  method  of  procuring,  and  presenang  the 
voor  of  Lemon  Peel,  by  making  an  Oleo^sacdumm,  is  far 

superior  to  the  common  piactice  of  paring  off  the  rind,  or 
grating  it,  and  pounding,  or  mixing  that  with  sugar : — by 
this  process,  yon  obtain  the  whole  of  the  fine,  fragrant,  essen- 
tial Oil,  in  which  is  contained  the  flavour. 

Art^icial  Lemon  Juice. — (No.  407*). 

If  you  add  a  drachm  of  Lump  Sugar,  pounded,  and  six- 
drops  of  (No.  408,)  to  three  ounces  of  Chrystal  Fuicyar, 
which  is  the  name  given  to  the  Pyroliirneous  Vinegar,  you 
will  have  an  excellent  substitute  for  Lemon  Juice — for  Fish 
Sauces  and  Soups,  and  many  other  culinary  purposes.  The 
flavour  of  the  Lemon  may  also  be  communicated  to  the  Vine- 
•  gar — ^by  infusing  some  Lemon  Peel  in  it. 

N.  B..  The  P^oligneous  Vin^r  is  perfectly  free  from  all 
flavour,  save  that  of  the  pure  Acid, — ^therefore,  it  is  a  very 
valuable  menstruum  for  receiving  impregnations  from  various 
flavouring  materials. 

The  Pyro-lionfous  Acid  seems  likely  to  produce  quite 
a  revolution  in  the  process  of  curins:  Uams,  Herrings,  &c.  &c. 
^See  lihLOCH's  Philoii^kkal  Magazine^  1821,  No.  173, 
p.  12. 
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Qumi-Essence  of  Lemon  FeeL — (No.  406.) 

Best  oil  of  Lemon,  one  drachm. 

Stronsfest  reclitieci  spirit,  iwo  ounces, 
introduced  by  degrees,  till  the  spirit  kills,  and  completely 
mixes  with  the  oiL   This  elegant  preparation  possesses  ail 
the  delightful  fragiance  and  flavoor  of  the  fieskeat  Lemon 
PeeL 

Obi, — A  few  drops  on  the  Sugar  you  make  Fundi  with, 
will  instantly  impregnate  it  w  ith  as  much  Havour  as  the  trou- 
blesome and  tedious  method  of  grating  the  rind,  or  rubbio; 
the  Sugar  on  it; 

It  will  be  found  a  superlative  substitute  forjrtsh  Lmmu 
Peel^  for  every  purpoee  that  it  is  used  for :  Bhnc  Mange, 
— Jelbes, — Cu^ards,  —  Ice, — Negus,— Lemonade,— and 
Pies,  and  Puddings, — StuGSngs, — Soups^^-Sauces,  Ragouts, 
&c. 

See  also  (No.  393.) 

TiwAursofLmcniPseL—iJAo.  408.*) 

A  very  easy,  and  economical  way  of  obtaining,  and  pre* 

servin.^  tlie  tlavour  of  Lemon  Peel,  is  to  fill  a  wide-inuulhed 
pint  buttle  half  full  of  Brandy,  or  proof  spirit;  and  when 
you  use  a  Lemon,  pare  the  rind  off  very  thin,  and  put  it  into 
the  Brandy,  &c. ; — in  a  fortnight,  it  will  impr^nate  the 
spirit  with  the  flavour  very  strongly* 

Essence  of  Cdtry^—  (No.  409.) 

Btandy,  or  proof  spirit,  a  quarter  of  a  pint. 

Celery  seed  bruised,  half  an  ounce,  avoirdupois  weight. 

Let  it  steep  for  a  fortnight. 

06«.— .4  Jcu)  drops  wiU  immediafely  flavour  a  pint  of 
» J?rort,  and  are  an  excellent  addition  to  Pease,  and  other 

Soups  and  ilie  i^iiad  mixture  of  Oil,  Vinegar,  &c.  (No. 
392.) 

N.B.  To  make  Celery  Sauce,  see  (No.  2S9.^ 
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A roinatic  Essence  of  Ginger, —  (No.  411.) 

Three  ounces  of  fresh^grated*  Ginger*  and  two  ounces  of 
thin  cut  Lemon  Peel,  into  a  quart  of  Brandy,  or  Proof  Spirit, 
(apothecaries^  measure;)  let  it  stand  for  ten  days*  shaking 
It  up  each  day, 

06^^ — The  proper  title  for  this  would  be  Tincture  of 
Ginger:^*  however,asit  has  obtained  the  name  of  "JS^^eiice,'* 
so  let  it  be  called. 

N.B«  If  Ginger  is  taken  to  produen  an  immediate  effect, 
— to  warm  the  Stomach,  or  dispel  flatulence, — this  is  the 
best  prepacation.  *  # 

Esse^uie  of  Allspice  for  Mulling  of  ?^tne.— (No.  412.) 

Oil  of  Pimento,  a  drachm,  apothecaries*  measure. 

Strong  Spirit  of  Wine,  two  ounces, 
mixed  by  degrees:  a  few  drops  will  give  the  flavour  of 
Allspice  to  a  pint  of  Gravy, — or  Mulled  Wine, — or  to  make 

a  Bishop.  Mulled  wine  made  with  Burgundy  is  called 
Bishop;  with  old  Rhenish  wine.  Cardinal;  and  with  Tokay, 
Pope. — RlTT£R*s  IVeinkhreSt  p.  200. 

Tincturef  of  Allspice. — (No.  413.) 

Of  Allspice  bruised,  three  ounces,  apothecaries*  weight. 
Brtfndy  a  quart. 

Lei  il  steep  a  fortnight,  occasionally  shaking  it  up;  then 
pour  off  the  clear  liquor :  it  is  a  most,  grateful  addUion  in  all 
cases  where  Allspice  is  used,  for  making  a  Bishop,  or  to 
MoLLED  Wine  Extempoie^  or  in  Gravies,  &c.  or  to  flavour 
and  preserve  Potted  Meats,  (No,  503 )  See  Sir  Hans 
Sloase's  Ohs.  on  JtUspice,  p.  96. 

Tincture  of  Nutmeg— {tio.  413*  ) 

Is  made  with  the  same  proponions  of  Nutmeg  and  Brandy 
as  ordered  for  Allspice*   See  Obs^  to  (No.  415.) 


♦  The  fra£2:rHnt  aroma  of  GinL^a^r  is  so  exlren)«'ly  volmile,  tbht  it 
evapru'utes  ainio6t  as  soon  ns  il  is  powdered,  — udU  tli<$  Keai&u* 
peel  goiil — flies  off  pre&emly. 

f  Tinctures  are  much  finer  flaroured  ibuu  £&i»eucc  3. 
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Enence  of  Chve  and  Maee*^{fh.  414«) 

Strongest  Spirit  of  Wine,  two  ouuces,  apothecaries* 
measure. 

Oil  of  Nutmeg  or  Clove  or  Mace,  a  drachm,  apoihecariei* 
measure* 

Tincture  of  Clove. — (No,  41j.) 

Cloves  bruised,  three  ounces,  apothecaries*  weigbL 
Brandy  one  quart 

Let  it  steep  ten  days :  strain  it  throi^  a  flannel  neve^ 

Ohs, — Excellent  to  flavour  "Bishop"  or  *^  MuUed 

Essence  of  Cinnamon.— (No.  416.) 

Strongest  rectified  Spirit  of  Wine,  two  ounces. 

Oil  of  Cinnamon,  one  drachm,  apothecaries*  measuie* 

Tincture  of  Cinnamon.'^(iio»  416.) 

This  exhihrating  Cordial  is  made  by  pouring  a  bottle  of 
genuine  Cognac  (No.  471),  ou  three  ounce9  of  bruised 
Cjanamon — (Cassia  will  not  do.) 

This  restorative  was  more  in  vogue  formerly,  than  it  is 
now ; — a  tea-spoon ful  of  it,  and  a  lump  of  Sugar,  in  a  glass 
of  ^ood  Sherry  or  Madeira,  with  the  yolk  of  an  £^  beat  up 
in  It, — was(»ilcd  "  BtUsamum  VUa.^* 

*•  Cur  moriatur  homo,  qui  sumii  de  Cimmomo  ?*' — Cinnamon  i> 
verie  comibrtabJe  tu  the  Stomacke^  and  the  priocipall  partes  ol 
bodie.'* 

VmOHcwhm^  Jeeur,  Lienem,  Cereirum,  mnosque  Jmoeit  ti 
Tohmti^^**  I  redron  it  a  great  tKasura  for  a  stuiinil  to  bave  by  bim 
io  bU  dosety  to  take  DOW  and  tbea  a  ipooulul.^— Cooak's  ttm$m^ 
Aa/M,  4tcs  1584. p.  Ill; 

(Jhs, — Two  tea-spoonsful  in  a  wine-glass  of  water — are  a 
present  and  pleasant  renitdy  in  Nervous  Languors — and  in 
relaxations  of  the  Bowels  ; — in  the  laiter  case,  five  drops  oi 
Laudanum  may  be  added  to  each  dose. 

Essence  of  Marjoranu^i^o,  417.) 

Strongest  rectified  Spirit,  two  ounces. 

Oil  of  Origanum,  one  drachm,  apothecaries'  measure. 
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Vegetable  £ss£nc£s«-^(No.  417*.) 
The  flavour  of  the  various  sivbet  and  savoury  Herbs 

may  be  obtained,  by  combining  their  Essential  Oils  with 
Rectified  Spirit  of  Wine^  in  the  proportion  of  one  drachm 
of  the  former  to  two  ounces  of  the  latter,  or  by  picking  the 
leaves,  and  laying  them  for  a  couple  of  hours  in  a  warm 
place  to  dry,  and  then  filling  a  large-mouthed  bottle  with 
them,  and  pouring  on  them  Wine,  Brandy,  Proof  Spirit,  or 
Vinegar^  and  letting  them  steep  for  fourteen  days* 

Soap  Hurft*  Spt»«.— (No.  420,) 

Of  Lemon  Thyme, 
Winter  Savory, 
Sweet  Marjoram, 
^  Sweet  Basil, — ^half  an  ounce  of  each. 

Lemon  Peel  grated,  two  drachms. 

Eschaliots,  the  same. 

Celery  Seed,  a  drachm  avoirdupois  weight. 

Prepare  them  as  directed  in  (No.  461) ;  and  infuse  them 
in  a  pint  of  Brandy,  or  Proof  Spirit,  for  ten  days ;  they 
may  oho  he  infused  in  Wine,  or  Vinegar,  but  neither 
extract  the  flavour  of  the  ingredients  half  so  well  as  the 
spirit. 

Spirit  of  Savoury  Spice, — (No.  421.)  % 

Black  pepper,  an  ounce, — ^Allspice,  half  an  ounce, 
pounded  fi^ne. 

Nutmeg  grated,  a  quarter  of  an  ounce,  avoirdupois 

weight. 

Infuse  in  a  pint  of  Brandy,  or  Proof  Spirit,  for  ten  days: 
— OR,  infuse  tlie  ingredients  enumerated  in  (No.  457,)  in 
a  quart  of  Brandy,  or  Proof  Spirit,  ibr  the  like  time. 

Soup-herb  and  Savoury  Spice  Spirit.— {^o.  422.) 

Mix  half  a  pint  of  Soup-herb  spirit  with  a  quarter  pint  of 

Spirit  of  Savoury  spice. 

*  For  tiie  seasoD,  4(sc.  when  these  Herbs,  4kc  come  in  peifeetioi, 
aad  bow  to  dry  tbem.  See  (No.  481.) 
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06s. — These  preparations  are  vabuMe  auxiliaTies  to  tin* 

mediately  heighten  the  fiuvour^  and  fiiiish  Soups^  SauceSf 
RagoHts,  Sfc. — will  save  much  time  and  trouble  to  the  Cook, 
and  keep  Jot  twenty  years. 

Relish  for  Chops,  ^o.— (No.  423.)  . 

Pound  fine  an  ounce  of  Black  Pepper,  and  half  an  ounce 
of  Allspice,  with  an  ounce  of  Salt,  and  half  an  ounce  of 
scraped  Horseradish,  and  the  same  of  Eschallots  peeled  and 
quartered  ;  put  these  ingredients  into  a  pint  of  Mushroom 

Catsup,  or  Walnut  Pickle,  and  let  them  steep  for  a  fort- 
night, and  then  strain  it. 

Obs. — A  tea-spoonful  or  two   of  this  is  generally  an 
acceptable  addition,  mixed  with  the  Gravy  usually  sent  up 
for  Chops  and  Steaks ;  see  (No.  350^  or  added  to  thick 
•  melted  Butter. 

Fish  Sauce.— (No.  425.) 

Two  wine-glasses  of  Port,  and  two  of  Walnut  Pickle; 

four  of  Mushroom  Catsup ;  half  a  dozen  Anchovies  pounded, 
the  like  number  of  Eshallots  sliced  and  pounded;  a  table- 
bpoonfui  of  Soy,  and  half  a  drachm  of  Cayenne  pepper:  iet 
them  simmer  gently  for  ten  minutes,  strain  it,  and  when 
.  cold,  put  it  into  bottles ;  well  corked  and  sealed  oyer,  it  will 
keep  for  a  considerable  time. 

C/&«.— This  is  commonly  called  Quints  Sauce,  and  was 
given  to  me  by  a  veiy  jja^aciouji  iSaucemaker. 

Keeping  A/tMiard— (No.  427.) 

Dissol  ve  three  ounces  of  Salt  in  a  quart  of  boiling  water, 
or  rather  Vinegar,  and  pour  it  hot  upon  two  ounces  of 
scraped  Horseradish  ;  closely  cover  down  the  jar,  and  let  it 

stand  twenty-four  hours  : — strain,  and  mix  it  by  degrees 
with  the  best  Durham  flour  of  mustard,  bera  well  tos^ether 
till  quite  smooth  and  of  the  proper  thickness;  put  into  a 
wide-mouthed  bottle,  and  stop  it  closely.  For  the  various 
ways  to  flavour  Mustard,  see  (No^  370.) 
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SAUCE  SUPERLATIVE.*— (No.  429.) 

Clafeiy  or  Port  Wine,  and  Mushroom  Catsup,  see  (No* 

439),  a  pint  of  each. 
Half  a  pint  of  Walnut  or  other  Pickle  liquor. 

Pounded  Anchovies,  four  ounces. 
Fresh  Lemon -peel  pared  very  thiuy  an  ounce. 
Peeled  and  sliced  Eshaiiots,  the  same. 
Scraped  Uotseradisfa^  ditto. 


BlacK  Pepper  powdered,  half  an  ounce  each. 

Cayenne,  one  drachm,  or  Curry  powder,  three  drachms. ' 

Celery-seed  bruised,  a  drachm.  All  avoirdupois  weiyht, 
Put  these  into  a  wide-mouthed  bottle,  stop  it  close,  shake  it 
up  ^very  day  for  a  fortnight,  and  strain  it,  (when  some 
think  it  improved  by  the  addition  of  a  quarter  pint  of  Soy, 
or  thick  Browning,)  see  (No.  322],  and  you  will  have  a 

*^  DELICIOUS  DOUBLE  RELISH.*' 

%*  This  composiiion  is  one  of  the  chef  d'osuvres'*  of 
many  experiments  I  have  made,  for  the  purpose  of  enabling 
the  good  llousewwes  of  Great  Britain  to  prepare  their  own 
Sauces :  it  is  eqaalbf  agreeabk  with  fish^  gamcy  pouttnfi  or 
ragouts^  and  as  a  fair  lady  may  make  it  herself  its  re'- 
Ksh  wiU  beiiota  little  augmentedy — by  the  certainty  thai  ali 
tilt  ingredients  are  good  and  wholesome. 

Obs, — Under  an  infinity  of  circumslances,  a  Cook  may 
be  in  want  of  the  substances  necessary  to  make  Sauce ;  the 
above  composition  of  the  several  articles  from  which  the  va- 
rious gravies  derive  their  flavour,  will  be  found  a  very  ad- 
mirable extemporaneous  substitute.   By  mixing  a  large 


•  We  hopts  this  title  win  not  offend  those  who  may  quote  against 
it  the  old  Ada^A,  that  Good  Appetite  is  the  hesi  Sauce.*'— Allowing 
ddc  to  be  generally  true,  (which  is  a  more  candid  coDfi*ftsioD  than  could 
be  expected  from  a  Cook),  we  dare  say,  the  mtijority  of  our  readers 
will  vote  with  us,  that  there  are  many  ^ood  things  (Fish  especially) 
tbat  would  be  rather  insipid, — without  a  little  Sauce  of  unother  kind. 


Wherefore  did  Nature  pour  her  bounties  forth^ 
With  sucli  a  full  and  uuwithdruwingr  hand  ; 
Covering  the  earth  with  odours,  fmits,  and  floCks, 
Thronging  the  sens  with  spawn  uinumeruble; 
But  all  to  please  and  sate  the  curious  taste  !*' 

Mli.l0*N« 


and 
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table-spoonful  with  a  quarter  of  a  pint  of  thickened  melted 
butter,  broth,  or  (No.  252),  five  minutes  will  finish  a  boat 
of  very  relishino:  sauce,  nearly  equal  to  drawn  ^avy,  and  as 
likely  to  put  your  Lugual  nerves  into  good  humour  as  any 
thing  I  know. 

To  make  a  boat  of  Sauce  for  Poultry »  &c.  put  a  piece  of 
butter  about  as  big  as  an  egg^  into  a  stewpan,  set  it  od  the 
fire ;  when  it  is  melted,  put  to  it  a  tables-spoonful  of  floor  ; 

stir  it  thoroughly  together,  and  add  to  it  two  table-spoonsful 
of  Sauce,  and  by  decrees,  about  lialf  a  pint  of  broth  or  boil- 
ing water,  let  it  simmer  gently  over  a  slow  fire  for  a  few 
minutes,  skim  it  and  strain  it  throvfgh  a  sieve,  and  it  is  reaci^* 

QUINT-ESSENCE  OF  AKCHOVY.*— (No.  433.J 

The  goodness  of  this  preparation  depends  almost  entirdly 

on  havin  i^  fine  mellow  Fish,  that  have  been  in  pickle  long 
enough  [L  e.  about  twelve  months]  to  dissolve  easily, — ^yet 
are  not  at  all  rusty. 

Choose  those  tliat  are  in  the  state  they  come  over  in,  not 
such  as  have  been  put  into  fresh  Pickle,  mixed  with  Red 
Paint ,f  which  some  add.  to  improve  the  complexion  of  the 
Fish,— it  has  been  said,  that  otners  have  a  tnck  of  pitting 
Anchovy  liquor  on  pickled  Sprats :  j:  you  will  easily  discover 
this  by  washing  one  of  them,  and  tasting  the  flesh  of  it, 
which  ui  the  fine  Anchovy,  is  mellow,  red,  and  high  fla- 
vour^^d,  and  the  bone  luoist  and  oily.  Make  only  as  much 
as  will  soon  be  used,  the  iresher  it  is  the  better. 

•  The  invention  of  this  fdvourit*'  Fi^h  Sauce  is  claimed  by  Mr. 
Tbos.  Youoff,  see  The  Epicure,"  Harding,  London,  1 81 5,  }mge  12. 
He  sajs,  '*  liiere  .suil  is  a  cabtil  between  some  of  the  ni.ikers  of  tb\s 
sauce,  wliieii  of  tbeni  muke^  best.  Though  tbkfy  do  aoi  pretend  tu 
the  inveatioo,  all  of  tfatfm  danonliuto  theittarives  tbe  best  makeis. 
One  iM  ^ike  real  maker  U!^  another    the  emperier/f! another 

ike  improved!!!'^  oaotber  <«  the  eriginai  exterior !!!**  with  cm- 
tioBS  to  guard  against  the  **  spuneue  makers." 

t  ^  Several  samples  which  we  examined  of  this  FMi  Sauce,  hsie 
been  found  contaminated  with  Lead.'^^^See  Agcdm  on  Aooi*tBSA« 
TION,  page  328. 

J  They  may  do  vepr' well  for  common  palates ;  but  to  imitate  the 
fine  flavour  of  the  iTorguna  flsb,  so  as  to  im|)o>e  iijion  a  well-educafed 

Oourmandp  still  remains  in  the  caUilo|{ue  of  the  2»ttuce-maker'8  desiile- 
ruUt. 


Digitized  by  Google 


r 


£SS£iNC£  OF  AI«CHOVy^«  331 

Put  ten  or  twelve  Anchovies  into  a  mortar,  aod  pound 
ibem  to  a  pulp ; — put  this  into  a  very  clean  iron  or  silveft 
or  verjr  wdl  tinned  *  saucepan,  then  put  a  large  tablespoon- 
fill  oi  cold  spring  water  (we  prefer  good  vinegar)  into  the 
mortar^  shake  it  round,  and  pour  it  to  the  pounded  Ancho- 
ries,  set  them  by  the  side  of  a  slow  fire,  very  frequently 
stirring  them  togetficr,  till  they  are  melted,  which  they  wiii 
be  in  the  course  of  hve  minutes.— Now  stir  in  a  quarter  of  a  ^ 
drachm  of  good  Cayenne  pepper  (No.  404),  and  let  it  re- 
main by  the  side  of  the  fire  for  a  few  minutes  longer;  then, 
while  it  is  warm,  rub  it  through  a  hair  sieve^f  with  the 
back  of  a  wooden  spoon. 

The  Essence  of  Anchovy  which  is  prepared  for  the  Com- 
mittee OF  Taste,  is  made  with  double  the  above  quantity 
of  water — as  they  are  of  opinion  that  it  ought  to  be  so  thni 
that  it  does  not  hang  adout  the  sides  of  the  Bottle — when  it 
does,  the  large  snriace  of  it  is  soon  acted  upon  by  the  air^ 
and  becomes  nmdd  and  spoils  .all  the  rest  of  it. 

A  roll  of  thin  cut  Lmon^peel  infiised  with  the  Anchovy, 
imparts  a  fine,  fresh,  delicate  aromatic  flavour,  which  is  very 
grateful ;  this  is  only  recommended  when  you  make  Sauce 
fair  immediate  iise,^ — it  will  keep  mueh  better  withont  ;  if 
you  wish  to  acidulate  it,  instead  of  water  make  it  with  arti- 
ficial Lemon  juice  (No.  407*),  or  add  a  little  of  CoxweWs 
oemcrete  aaid  to  U, 

Obs. — The  above  is  the  proper  way  to  perfectly  dissolve 
Anchovy,^  and  incorporate  it  with  the  water;  which,  if 
completely  saturated,  will  continue  suspended. 

To  prevent  ike  separation  of  F.ssejiceof  Anchovy^  and  give 
it  the  appearance  of  being  fully  saturated  with  Fish, — va- 
rious other  expedients  have  been  tried,  such  as  dissolving 
the  fish  in  thin  Water  Gruel,  or  Barley  Watery  pr  thicken^ 


•  The  best  vessel  for  this  purpose  is  the  pint  Bainmarie^  sold  bj 
Lloyd,  IroDmonger,  neur  Norfolk  vStreet,  Strand. 

t  The  EcoDomist  may  take  the  thick  remains  that  won't  pns« 
thioDgh  the  itewe,  ond  pound  it  with  some  floufj  and  make  Akcbovt 
Pastr,  or  PowDsa.  See  (Noa,  4^4  and  435.) 

}  Bpiouie  Qfiiii  used  to  aaj,  Of  d\the  Banns  of  Marriage  I  ever 
bendy  none  ga?e  me  half  such  pUamre  as  the  union  of  delicafe  Akn- 
caoTT  with  fffscA  JoHM>Doav«'' 


Digitized  by  Google 


332  ESSENCE  OF  AXCUOVY. 

ing  It  with  Mucila^,  Flour,  &c.,-— >when  any  of  these  things 
aie  added,  it  does  not  keep  half  so  well  as  it  does  without 
them,  and  to  preserve  it,  they  overload  it  with  Caymie 
Peppr. 

Mbm.  Ym  cannot  make  Essence  o  f  Anchovy  half  so  cheap 

as  you  can  buy  it, — Thirty  prime  Fish,  wil'^^hmg  a  pound 
and  a  quarter,  and  costing  4^.  6d.  and  two  tabU -spoonsful  of 
water,  made  me  only  half  a  Pint  of  Essence, — you  may 
commonly  buy  that  quantity  ready  made  for  2s»^  and  we 
have  seen  an  Advertisement  offering  it  for  sale  as  low  as 
2  J.  6c(.  per  Quart. 

It  must  be  kept  very  dosely  stopped,-''^hen  yau  tap  a 
bottle  of  Sauce y  throw  away  the  old  perforated  Corky  and 
put  in  a  new  taper  velvet  cork  : — if  the  air  gets  to  it^  the 
Fish  takes  the  rust,*  and  it  is  spoiled  directly, 

Essence  of  Anchovy  is  sometimes  coloured  t  with  bole 
Armeniac,  Venice  red,  &c.;  but  all  these  additions  dete- 
riorate  the  flavour  of  the  sauce,  and  the  Palate  and  Stomach 
suffer  for  the  gra  ification  of  the  Eye,  which,  inciiKnary 
ooncerns,  will  neV  T  be  indulged  by  the  sagacious  Gbur- 
maud  at  the  expeiije  of  these  two  pnmum  mohUts  of  ius 
pursuits.  ♦ 

*#*  Essence  of  Anchovy  is  sometimes  made  with  Sherry  or 
Madeira  wine^  or  good  Mushroom  catsup  (No.  439),  instead 
of  water.  If  you  like  the  acid  flavour ^  add  a  Uttle  cUric 
add^  or  dissolve  them  in  good  Finegar, ' 
'  N.B.  This  is  infinitely  the  most  convenient  way  of  nsine 
Anchovy,  as  each  ^uesi  may  mix  sauce  for  himself,  and 
make  it  strong  or  weak,  according  to  his  own  taste. 

It  is  also  nuicli  more  Economical,  as  plain  melted  Butter 
'  (No.  256)  serves  ibr  other  purposes  at  table* 

Anchovy  Paste,  or  le  Beurre  d^Anehois. — (No.  434.) 

Pound  them  in  a  mortar,  then  rub  it  through  a  fine 

*    Rui^t  iD  Aucbovies,  if  Vm  not  mistaken, 
Is  as  bad  as  Rust  in  Steel,  or  Rust  io  Bacon.'' 

Yodhg's  Epicure,  page  14. 
t  If  yoa  afe  not  oontented  with  the  natiinil  cotouc,  hrenk  some 
labsters*  Eggs  into  it,  and  you  will  not  onlj  heighten  the  Complciioa 
of  your  Sauce,  bat  improve  its  fln  vour«   Thk  is  the  ooly  Honge  we  can 
lecoromend.  See  note  to  (No.  2S4.) 
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sieve ;  pot  it;  cover  it  with  clarified  butter,  and  keep  it  in  a 
cool  place. 

N.  B.  If  you  have  Essence  of  Anchovy^  you  may  make 
JwAovy  Paste  Extempore,  by  rubbing  the  Essence  with  as 

much  Flour  as  will  make  a  paste.  Mem.  This  is  merely 
mentioned  as  the  means  ot  uiakiug  it  imniediaicly, — it  will 
not  keep. 

Obs. — This  is  sometimes  mivde  stifFer  apd  hotter  by  the 
addition  of  a  little  Flour  of  Mustard, — a  pickled  Walnuts- 
Spice  {No.  460,) — CuRy  Powder  (No.  455,)— or  Cayenne, 
and  then  becomes  a  rival  to  la  tMtable  Sauee  d*Bnfef* 
(No.  538,)^r  PAte  d  h  Diabk  for  Deviling  Biscuits  (No. 
574,) — Grills  (No.  53^,)  kc.  It  is  an  excellent  garnish  for 
Fish,  put  in  pats  round  the  edge  of  the  dish,  or  will  make 
Anchovy  Toast  (No.  673,)— or  Devil  a  Biscuit  (No.  574,) 
&c.  in  high  style. 

Anchovy  Powder. — (No.  435.) 

Pound  the  fish  in  a  mortar,  rub  them  through  a  sieve,  and 
aake  them  into  a  paste  with  dried  flour,  roll  it  into  thin 
cakes,  and  dry  them  in  a  Dutch  oven  before  a  slow  fire ; 

pounded  to  a  fine  powder,  and  put  into  a  well-stopped  bottle, 
it  will  keep  for  years  ;  it  is  a  very  savoury  relish,  sprinkled 
on  bread  and  butter  for  a  sandwich,  &c.  See  Oyster  powder 
(No.  280.) 

Obs,— To  this  maybe  added  a  small  portion  of  Cayenne 
Pepper,  grated  Lemon  Peel,  and  Citric  Acid. 

Walnut  Catsup,— (^o.  438.) 

Take  six  half  sieves  of  green  walnut  shells,  put  them  into 
a  tub,  mix  them  up  well  with  common  salt,  from  two  to 
three  pounds,  let  them  stand  for  six  days,  frequently  beating 
and  mashing  them ;  by  this  time  the  shells  become  soft  and 
pulpy,  then  by  banking  it  up  on  one  side  of  the  tub,  and  at 
the  same  time  by  raising  the  tub  on  that  side,  the  liquor  will 
drain  clear  off  to  the  other ;  then  take  that  liquor  out :  the 
mashing  and  banking  up  may  be  repeated  as  often  as  liquor 
is  found.  The  quantity  will  be  about  six  quarts.  When 
done,  let  it  be  simmered  in  an  iron  boiler  as  long  as  any 
scum  arises ;  then  bruise  a  quarter  of  a  pound  of  ginger,  a 
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quarter  of  a  pound  of  allspice,  two  ounces  of  long  x>epper, 
two  ounces  of  cloves,  with  the  ahove  ingredients,  let  it  slowly 

boil  for  half  an  hour  :  when  bottled  let  an  equal  quantity  of 
the  spice  go  into  each  bottle;  when  corked,  let  the  bottles 
be  filled  quite  up  :  cork  them  tight,  seal  them  over,  and  put 
into  a  cool  and  dry  place  for  one  year  betbre  it  is  used» 

N«  £.  For  the  above  we  are  indebted  to  a  respectable  Oil* 
nian^  who  has  many  years  proved  the  Receipt. 

MUSHROOM  CATSUP.— (No.  439.) 

If  you  love  Good  Catsup,  gentle  reader,  make  it  your* 
self,*  after  the  following  directions,  and  you  will  have  a  deli- 
cious Relish  for  Hade  dishes.  Ragouts,  Soups,  Sauces^  or 
Hashes* 

Mu-^hroom  gravy,  approaches  the  nature  and  flavour  of 
Meat  gravy,  more  than  any  vegetable  juice  ;  aud  is  ilic  super- 
lative substitute  for  it,  in  Mea2:re  Soups,  and  Extempore 
Gravies,  the  Chemistry  of  the  Kitchen  has  yet  contrived  to 
i^greeably  aw  aken  the  Palate,  and  encourage  the  Appetite. 
«  A  couple  of  Quarts  of  Double  Catsup,  made  according  to 
the  following  Receiptt  will  save  you  some  score  pounds  of 
Meat,  besides  a  vast  deal  of  time  and  trouble,  as  it  will  fur- 
nish, in  a  few  minutes,  as  good  6imce  as  can  be  made  fur 
either  Fish,  Flesh,  or  Fowl.    See  (No.  307.) 

I  believe  the  following  is  the  best  way  of  extracting  and 
preparing:  the  Essence  of  Mushrooms,  so  as  to  procure,  and 
preserve  their  flavour  for  a  considerable  length  of  time. 

Look  out  for  Mushrooms  from  the  beginning  of  Sep- 
tember. 

Take  care  they  are  the  right  sort,  and  fresh  gathered. 
Full  grown  Flaps  are  to  be  preferred:  put  a  layer  of  these 
at  the  bottom  of  a  Jot  p  earthen  pan,  and  sprinkle  them  with 
Salt,  then  another  layer  of  Mushrooms,  and  some  more  salt 
OQ  tliem,  and  so  on  alternately,  salt  and  mushrooms  ;«-fet 


•  The  M ushrooms  em]»1oypd  for  preparing  ready  made  Catsup,  are 
generally  tfu^^e  whioii  n\v  \\\  a  putrefactive  .state.  Iti  n  fpw  days  nfter 
ihoae  Funyi  iiave  been  ||;uUereUj  they  become  tlie  liabilattoa  of  i^y- 
riads  of  insects.''  . 

AccDM  on  Culiamrg  Poiions,  J2ino.  1820.  p.3i0. 
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them  remain  two  or  three  hours,  by  which  time  the  salt  will 
have  penetrated  the  mushrooms,  and  rendered  them  easy  to 

break  ; — then  pound  them  in  a  mortar,  or  mash  them  well* 
with  your  hands,  and  let  them  remain  for  a  couple  of  days, 
not  longer,  .stirring  them  up,  and  mashing  them  well  each 
day ;— uien  pour  them  into  a  stone  jar,  and  to  each  quart  • 
add  an  ounce  and  a  half  of  whole  Black  Pepper,  and  half  an 
ounce  of  allspice ;  stop  the  jar  very  close,  and  set  it  in  a 
stewpan  of  boiling  water,  and  keep  it  boiling  for  two  hoars 
at  least. — Take  out  the  jar,  and  pour  the  juice  clear  from  the 
settlings  through  a  hair  sieve  (without  squeezing*  tlie.  mush- 
rooms) into  a  clean  stewpan ;  let  it  boil  very  gently  for  half 
an  hour;  those  who  are  for  Superlative  Catsup,  will 
continue  the  boiling  till  the  Mushroom  juice  is  reduced  to 
half  the  quantity,  it  may  then  be  called  Double  Ca^-sup  or 
DoG-sup. 

There  are  seve^'al  advantages  attending  this  concentration  ; 
it  will  keep  much  better,  and  only  half  the  quantity  be  re« 
quired ; — so  you  can  flavour  Sauce,  &c.  without  thinning  it : 
— neither  is  this  an  extravagant  way  of  making  it,  for  merely 
the  aqueous  part  is  evaporated ;  skim  it  weU,  and  pour  it 
into  a  clean  diy  jar,  or  jug ;  cover  it  close,  and  let  it  stand  in 
a  cool  place  till  next  day,  then  pour  it  off  as  gently  as  possi- 
ble, (so  as  not  to  disturb  the  settlings  at  the  bottom  of  the 
jug,)  through  a  tammis,  or  thick  Hannel  bag,  till  it  is  per- 
fectly clear;  add  a  table-spoonful  of  good  Brandy  to  each 
pint  of  Catsup,  and  let  it  stand  as  before ; — a  fresh  sediment 
will  be  deposited,  from  which  the  Catsup  is  to  be  quietly 
poured  off,  and  bottled  in  pints  or  half  pints,  (which  have 
been  washed  with  Brandy  or  spirit;)  it  is  best  to  keep  it  in. 
such  quantities  a^  are  soon  used. 

Take  especial  care  that  it  is  closely  corked^  and  sealed 
down,  or  dipped  in  Bottle  Cement* 

If  kept  in  a  cool,  dry  place,  it  may  be  preserved  for  a  long 


*  The  Squeezinu^  are  the  perquisite  of  the  Cook,  to  make  Sauce  for 
the  Second  Table ;  do  Lot  deprive  her  of  it,  it  is  the  most  profitable 
save^aU  you  can  s^lve  her,  and  will  eoable  her  to  make  up  a  ^ood 
Family  Dinner,  with  what  would  otherwise  be  wasted.  After  the  Mush- 
rooms have  been  squeezed,  dry  iheiti  'P  the  I^utch  oven,  aud  make 
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tinio  ;  but  if  it  be  badly  corked,  and  kept  in  a  damp  place, 
it  will  soon  spoil. 

Examine  it  from  time  to  time,  by  placing  a  strong  li^ 
behind  the  neck  of  the  bottle,  and  if  any  pellicle  appears 
about  it,  boti  it  up  again  with  a  few  peppercorns; 

We  have  ordered  no  more  Spice,  &c.  than  is  absolutely 
necessary  to  feed  ilio  Catsup,  and  keep  it  from  fermenting,  &c. 

compound,  comiiionly  called  Catsup,  is  generally  an 
injudicious  combination  of  so  many  ditlerent  tastes,  that  the 
flavour  of  the  Mushroom  is  overpowered  by  a  farrago  of  Gar- 
Itck,  Shallot,  Anchovy,  Mustard^  Horseradish,  Lemon -peel, 
Beer,  Wine,  Spice,  &c. 

Obs. — A  table-spoonful  of  Double  Catsup  will  impreg- 
nate half  a  ))iiit  of  Sauce  with  the  full  flavour  of  Mushroom, 
in  much  greater  perfeciion  than  either  pickle«i,  or  powder  of 
mushrooms. 

We  have  bought  good  Mushroom  Catsup  at  Butler's  Aeri 
and  seed  shop^  opposite  Henrietta  Street,  Coveni  Garden. 

Quintessence  of  Mushrooms. — (No.  440.) 

Tln«?  delicate  Relisli,  is  made  by  sprinkling  a  liule  salt 
over  eitlier  flap  or  button  Mushrooms  ; — three  hours  after, 
mash  them,~next  day,  strain  off  the  liquor  that  will  floir 
from  them,  put  it  into  a  stewpan  and  boil  it  till  it  is  reduced 
to  hair. 

It  will  not  keep  long,  but  is  preferable  to  any  of  the  Cat- 
.  sups,  which  in  order  to  preserve  them,  must  have  Spice,  kc* 
which  overpowers  the  flavour  of  the  Mushrooms. 

^n  ArttJiciaL  Mushroom  Bed  wiU  supply  this  aU  the  yetff 
roundm 

To  make  Sauce  with  this,  see  (No.  307.) 

Oyster  Catsup*— (^o.  441.) 

Take  fine  fresh  Milton  oysters;  wash  them  in  their  own 
liquor,  skim  it,  pound  them  in  a  marble  mortar,  to  a  pint 
of  Oysters  add  a  pint  of  Sherry,  boil  them  up,  and  add  an 
ounce  of  salt,  two  drachms  of  pounded  mace,  and  one  of 
Cayenne,— let  it  just  boil  up  again,  skim  it,  and  rub  it  throi^ii 
a  sieve,  and  when  cold,  bottle  it,  and  cork  it  well,  and  seal 
it  down. 
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Ofo.— See  dso  (N<k  280.}  and  (Xbs.  to  (ffo.  278.) 

N,  B.  It  is  the  best  way  to  pound  the  Salt  and  Spices,  &c. 
with  the  Oysters. 

Obs,  —  This  composition  very  agreeably  heightens  the 
flavour  of  white  sauces,  and  white  made  dishes ;  and  if  yoa 
add  a  glass  of  brandy  to  k,  k  wiU  keep  good  for  a  consider* 
able  time  longer  than  Oysters  are  oat  of  season  in  England.^ 

CocUe  and  MusqU,  Calmp^Qio^  442.) 

May  be  made  by  treating  them  in  the  same  way  as  the 
Oysters  in  the  preceding  Receipt. 

Padding  C5af«£p*— (No.  446.) 

Half  a  pint  of  Brandy,     Essmx  of  Punch''  (No.  479), 
or  •*  Curofoa'*  (?Jo.  474),  or    J^oijeau^''  a  pint  of 

Sherry, 

An  ounce  of  thin  pared  Lemon  peel. 

Half  an  ounce  of  Mace. 
:  Steep  them  for  fourteen  days,  then  strain  it,  and  add  a 
quarter  pint  of  Capillaire,  or  (No,  47&.)  This  will  keep  for 
years,  andy  mixed  with  melted  btitter,  is  a  delicious  relish  to 
Puddings  and  Sweet  dishes.  See  Padding  Sauce  (No.  269,) 
and  tlie  Jasiice's  Orange  Syrup  (No.  392.) 

* 

Potatoe*  Starch.— {^o.  448.) 

Peel,  and  wash  a  pound  of  fult-grown  Potatoes,  grate  them 
on  a  bread  grater  into  a  deep  dish,  containing  a  quart  of 
clear  water;  stir  it  well  iqp,  and  then  pour  it  through  a  hair 
sieve,  and  leave  it  ten  minutes  to  settle,  till  the  water  is 

Jiuite  clear:  then  pour  off  the  water,  and  put  a  quart  of 
resh  water  to  it,  stir  it  up,  let  it  settle,  and  repeat  this  till 
the  water  is  quite  clear;  you  will  at  last  hnd  a  hne  white 
powder  at  the  bottom  of  the  vessel.    (The  criterion  of  diis 


•  Potatoes,  in  whatever  coudition,  whether  spoiled  by  Frost, 
GermiDatioD,  ^c,  provided  they  are  ruw,  constantly  afford  Starch,  dit- 
fering:  only  in  quality,  the  round  grey  ones  the  most,  a  pound  producing 
about  two  ounces.^' 

Parmbntibr  on  Nutritive  Vegetables^  8vo.  p.  3(« 
room,  of  Potatoes  yield  lOlb.of  Starch^ 
Gsiiv's  Supplement  to  the  PharmacQpo^  8?o.  1821.  p.  198. 
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process  hemg  completed,  is  the  purity  <^  the  vrater  that 
comes  from  it  after  stirring  it  up.)  Lay  this  on  a  sheet  of 
paper  in  a  hair  sieve  to  dry,  either  in  the  sun,  or  before  the 
fire,  and  it  is  ready  Tor  use,  a^d  la  a  weii  stopped  bottie  will 
keep  gootl  for  many  muiiUis. 

if  tiiis  be  well  made,  half  an  ounce  (i.  e,  a  table-spoonful) 
^of  it  mixed  with  two  table-spoonsful  q(  cold  water,  and 
stirred  into  a  Soup  or  Sauce,  just  before  you  take  it  up,  will 
thicken  a  pint  of  it  to  the  consistence  of  Cream. 

06<9.-^This  preparation  much  resembles  the  Indian 
Arrow  Root,*'  and  is  a  j^ood  substitute  fur  it;  it  crives  a  ful- 
ness on  the  palatt  to  Gravies  and  Sauces  at  hardly  any  ex- 
pense, and  by  some  is  used  to  thicken  Melted  Butter  instead 
gf  Flour, 

As  it  18  perfects  tasteless,  it  will  pot  alter  the  flavour  of 
the  most  delicate  Broth,  &c. 

Of  the  Flour  of  Potatobs. 

•*  A  patent  has  been  recently  obtained  at  Paris,  a  gold 
medal  bestowed,  and  other  honorary  distinctions  granted,  for 
the  discovery  and  pracuce,  on  a  Urge  scale^  of  preparing 
from  potatoes  a  Jine  flour ;  a  sago,  a  flour  equal  to  grcmiid 
rice,  and  a  ^molina  or  paste,  of  which  lib,  is  equal  to  1  |ttk 
rice,  1  |lb.  vermicelli,  or,  it  is  asserted,  Slbs.  of  raw  potatoes. 

These  preparations  are  found  valuable  to  mix  with 
wheaten  flour  for  bread,  to  make  biscuits,  pa&try,  pie-crustSy 
and  for  all  soups,  g^ruels,  and  panada. 

jbarge  engagements  have  been  made  for  these  prepanh 
ttouB  with  the  French  marine,  and  military  and  other  hospi-t 
tals,  with  the  approbation  of  the  faculty. 

An  excellent  bread,  it  is  said,  can  be  made  of  fliis  flmir, 
at  half  the  cost  of  wheaten  bread. 

**  Heat  bavins?  been  applied  m  thes ;  ]>repaTations,  the 
articles  will  keep  unchanged  for  years,  and  on  board  ship,  to 
China  and  bacH;  rats,  mice,  worms,  and  insects  do  not 
feet  or  destrov  this  flour. 

Simply  mixed  with  cold  water,  they  are  m  ten  minutes 
fit  for  fooid,  when  fire  and  all  other  resource  may  be  wanted ; 
and  twelve  ounces  are  sufficient  for  a  day's  sustenaiice,  in 
cabu  ^f  iiectssiiy. 
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^*  The  Fhjrsicia&s  and  Surgeons  in-  the  Hospitals,  in  case 

of  great  debility  of  the  stomach,  have  employed  these  prepa- 
rations with  advantae^e. 

The  point  of  this  discovery  is,  the  cheapness  of  prepa-, 
ration,  and  the  conversion  of  a  surplus  growth  of  potatoes  into 
keepiiig  stoicl^  m  an  elegant,  portable  and  salubrious  form/^ 

Salads  or  Piquante  Sa\icefor  Cold  Meat,  Fisfi,  ^cr-r 

(No.  4-530    1^  also  (Np.  372.) 
found  together 

An  ounce  of  sciaped  Horseradish, 
Half  an  ounce  of  Salt, 

A  table-spoonful  of  made  Mustard  (No.  370.) 

Four  drachms  of  minced  Eshallots,  see  (No.  409.) 

Half  a  drachm  of  Celery  Seed,  see  (No,  409;) 

And  half  ditto  of  Cayenne,  see  (No.  404.) 

Addins:  e^^dually  a  pint  of  Burnet,  see  (No.  399),  or, 
Tp^rragcn  Vinegar  (No.  396),  and  let  it  stand  in  a  Jar  ^  week^ 
and  then  pass  it  through  a  sieve. 

Ctirry  Powder, — (No.  455.) 

Put  the  following  ingredients  in  a  cool  oven  all  night— s 
and  the  next  morning  pound  them  in  a  mprble  mortar,  an4 
fi|b  them  through  a  fine  ^ieve, 

Coriander  Seed,  three  ounces     ,  , , .  •  3 

Turmeric,  three  ounces.   6 

Black  Pepper,  Alustard,  and  Ginger,  one  ounce 

ot  each   8 

Allspice  ai^d  Lesser  CaFdamoms,  half  an  ounce  of 

each.  ....f 5 

Cummin  Seed,  a  quarter  ounce  • . .  t  t  •  1 

Thoroughly  pound  and  mix  together,  and  keep  them  in  a 
well-stopped  bottle. 

Those  who  are  fond  of  Curry  Sauces,  may  steep  three 
.ounces  of  the  powder  in  a  quart  of  Vinegar  or  White  Wine 
for  ten  days,  and  will  get  a  liquor  impr^ated  will)  all  the 
flavour  of  the  Powder. 

Ob#.— -This  receipt  was  an  attempt  to  imitate  some  of  the 
Pest  India  Cwrry  rQvoder^  seloflted  for  me,  by  a  friend  ^t; 
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the  India  House: — the  flavour  approximates  to  the  Indian 
Powder  so  exactlVi  the  most  profound  PHlaticians  have  pro- 
nounced it  a  perfect  copy  of  the  original  Curry  Stuff, 

The  folbwi^g  tenladk  was  aenl  to  ^  Ecfilor  hy  an  East 
hdiui  friepd. 

The  uififredteiite  wbich  you  hate  selected  lo  tbrm 
Curry  Pow  der,  are  the  same  as  are  used  in  Indta*  witb 
this  difference  only,  that  some  of  them  are  in  a  raw  sreen 
state  and  are  uiashed  together,  and  afterwards  dried  and 
powdered  and  sifted." — ^For  Carry  Sauce,  see  (No.  348.) 

N.  B.  Chickens,— Rabbits, — Sweetbreads,  —  Breasts  of 
Veal,— Veal  Cutlets,— Mutton,— Lamb,— or  Pork  Chops,— 
Lobster,— Tbfbot,— Soles,— Eels,— Oysters^  kc,  are  dressed 
Ckimj  Fashion,  see  (No.  497),  or  Stew  them  in  (No.  320  or 
348],  and  tiavouring  it  with  (No.  455.) 

N.  B.  The  common  fault  of  Curry  Powder  is  the  too  isrreat 
proportion  of  Cayenne^  (to  the  milder  Aromatics  from  which 
.its  a^eeaUe  flavour  is  derived),  preventing  a  sufficient 
quantity  of  the  Curry  Powder  being  used. 

Savoury  UagoU  Ftmder. — (No.  457.) 

»•   Salt,  an  ounce, 

,  ,  Musiard,  half  an  omice, 

*  A]ls|)ice,  a  quarter  of  an  ounce, 

Biack  Pepper  ground,  and  Lemon  peel  grated,  or  of  (No. 

407),  poundod  and  sifted  ine,  half  an  ounce  each. 
Ginger,  and 

Nutmeg  grated,  a  quaiter  of  sa  euaee  each, 

Cayenne  Pepper,  two  drachms^ 

Pound  theui  patiently,  and  pass  them  tihrovigh  a  fee  hair 

sieve ;  bottle  them  for  use.  The  above  articles  will  pouod 
easier,  and  finer,  if  they  are  dried  lirst  ia  a  Dutch  ovenf 

1       l»    t  *  m>*    M,    m  m  I  ■  ■  ■    ■  I      .       I  ■ 

•  If  you  like  the  flavour,  and  do  not  dislike  tbe  expenM,  instetd  of 
AUspioe  put  in  Mace  and  Cloves.  The  above  is  very  similar  to  the 
Sawder-fort  used  in  Kin^  Hicbsrd  Uie  Scoood'ft  KttdHO,  A.  im* 

See    Ptgge  Forme  of  Curff^*'  p.  xxx. 

f  The  back  part  of  these  Ovens  i*;  much  hottt^r  thao  that  which  i» 
next  the  fire,  that  to  dry  thing^s  pqvi.'iHy,  their  situatirm  must  be  fre- 
quently chanijed,  or  tho?:p  n\  ibe  back  of  the  oveu  will  be  done  ;oo 
Q)ucJ3i,  iM^ure  tho^  iaibe  troatacB  done  eoough. 
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biefore  a  very  gentle  fire,  at  a  e^ood  distance  from  it ; — if  you 
give  them  much  heaty  the  fine  flavour  of  ikcvx  will  be  pn* 
sently  evaporaUd,  and  they  will  aooQ  get  a  stroog  rank  cwpy* 
reamatic  taste.  « 

N.  B.  Infused  in  a  quart  of  Vin^r  or  VfxDt,  they  malc^ 
«  saMury  rdttfa  for  Sotip9^  Sauces»  &c. 

Oft*  •—The  Spices  in  a  Rag<y&l^Te  indispensable  to  git«  it 
a  flavour,  but  not  a  predominant  one ; — their  presence  should 
be  rather  supposed  thaa  perceived ; — they  are  the  invisible 
spirit  of  e^ood  Cookery :  indeed^  a  Cook  without  Spice^ 
would  be  as  much  at  a  loss,  as  a  Confectioner  withratSugar : 
—a  happy  mixture  of  them,  and  proportioa  to  €aoh  o£er, 
alkid  the  othdr  ingredieiitfe»  is  the  ^  c%^onim*'  of  afirflUme 
Cook. 

The  art  of  combining  Spices,  &c.,  which  may  be  termed 
the  Harmony  of  Flavours,^*  no  one  hitherto  has  attempted 
to  teach  :  and  "  the  rule  of  Thumb, is  the  only  Guide  that 
experienced  Cooks  have  heretofore  given  ibr  the  assistance  of 
ttie  NonGe^-*-4n  the  (ttU  now,  in  these  pagas  explained,  and 
feadered,  we  bope>  perfect^  intelligible  to  ine  humblest 
QSfiwi^,)  Occult  Abt  op  GooKBRV^T^tf  is  the  first 

Mme  Receipts  in  Cdok&ty  have  been  given  accurately  by 
Weight  or  Measure  ! ! ! 
(&^e  Obs.  on  *<  the  Education  of  a  Cook^s  Tbnoue*" 
48  and  49.) 


PEA  POWDER.— (No.  458.) 

Pound  together  in  a  marble  mortar,  )ialf  an  ounce  M^h  of 
dried  Mint  and  Sage, — a  dradun  of  Celery  Seedr— and  a 
miarter  drachm  of  Cayenne  Pepper ;  rub  them  ^migh  a 
fine  sieve.  This  gives  a  very  savoury  relish  to  Pease  Soup, 
and  to  Water-gruel,  which,  by  its  help,  if  the  enter  of  it  has 
not  the  most  lively  imagination,  he  may  fancy  he  is  sipping 
good  Pease  Soup. 

Ohs, — drachm  of  Allspice,  or  Black  Pej^er,  may  be 

Eunded  with  the  above^  as  an  addition^  or  inst^  of  the 
lyenne, 

tl0nerudi$h  Powdef.^(^o.  458*.) 
.  Ihe  time  to  n^e  this^  is  durii>g  I<Iovember  and  Decen^ber ; 
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^iice  it  the  thickness  of  a  shilling,  and  lay  it  tc  dry  very 
^rddually  in  a  Dutch  oven,  (a  stron<r  heat  soon  evaporates  its 
flavour),. when  dry  enough,  pound  it  and  bottle  it. 
Obs.--^  Horseradish  Finegar.  (No.  399*0 

Soup-herb  Powder,  or  Vegetable  iUlith. — (No.  4a9.) 

pried  Parsley, 

Winter  Siivury, 
:  .Sweet  Marjoram, 

Lemon-thyme,  of  each  two  ounces, 
:  Lemon-peel,  cut  very  tbiu  and  dried,  aud 
.  Sweet  Basil,  an  ounce  of  each. 

Some  hdd  to  the  above  Bay^leam  and  Ckkry  Sesd^ 
Udrachmeach. 

*  Dry  them  in  a  warm,  but  not  too  hot  Dutch  oven  :  when 
quite  dried,  pound  them  in  a  nK;rtar,  and  pass  them  througlf 
a  double  hair  sieve:  put  in  a  boUle  closely  stopped,  they 
Will  retain  their  fragrance  and  flavour  for  several  -months. 

*  N..B.  These  Herbs  are  in  full  perfection  in  July  and 
August,  see  (No.  461  *.)  An  infusion  of  the  above  .in  Viafr* 
fjBit  or  Wme^  mkkes  a  eood  relisbii^  Sailce,  bat  the  Ikmtt 
is  best  when  made  wim  fresh  gathered  herbs,  'direoled  in 
(No.  3[)7,) 

065.— This  composition  of  the  fine  riromatic  herbs,  is  an 
invaluable  acquisition  to  the  Cook,  in  those  seasons  or  silua-; 
tions  when  fresh  herbs  cannot  be  had;  and  we  prefer  it  to 
the. Ragout  powder  (No.  457) :  it  impregnates  sauce,  soopi 
ike.  with  as  much  relish,  and  renderS  it  a$preeable  to  tbe 
palate,  and  refr^hes  the  gustatory  nerves,  witboiit  so  much 
risk  of  oflFeHding  the  Stomach,  &c.  .  •  .  » 

■  ft 

Sovp'Iierh  and  Satfoury  Powder^  or  Quintessence  pf.  RagosL 

(No.  460.) 

♦ 

Take  three  parts  of  Soup*herb  powder  (No.  459)^  to  oot 
part  of  Savoury  powder  (No.  457). 

06«.— This  agr(»eable  combination  of  the  aromktic  Spicei 

and  Herbs  should  bg  kept  readv  prepared;  it  will  save  a 
great  deal  of  time  in  cooking  Rn^^outs,  Stufhng?,  Forcemeat- 
LaUs,  SoupSj  Sauces,  &c.;  kept  dry  and  tightly  corked 
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fiown^  its  fragrance  and  strength  may  be  preserved  undi-^ 
minished  for  some  time. 

N.  Three  ounces  of  the  above  will  imprecate  a  quart 
of  Vin^r  or  Wine  with  a  very  agreeable  relish. 

To  Dry  ,Swebi;  and  Satoury.  Hbrbs;— (Na;  46U) 

Fbr  the  following  accurate  and  valuable  Information  x\\t 
Reader  is  indebted  to  Mr.  Butler,  Herbalist  and  Seedsman, 
(opposite  Henrietta  Street,}  Covent  Garden  Market,  of  whom 
the  several  articles  may  be  obtained  of  the  best  Quality,  at 
the  fair  Market 'Price,' 

It  is  very  important  to  those  who  are  not  in  the  constant  . 
habit  of  attending  the  markets,  to  know  when  the  various 
seasons  commence  for  purchasing  sweet  herbs. 

**All  VegetabUs  arc  in  the  highest  state  of  perfection^  and 
fullest  of  juice  and  flavour,  just  before  they  begin  to  flower : 
— the  first  and  last  crop  have  neither  the  hne  flavour  nor 
the  perfume  of  those  which  are  gathered  in  the  tieight  of  tha 
season ;  that  is,  when  the  greater  part  of  the  crop  of  each 
.species  is  ripe.  '  - 

^^'TsJie  care  \\\^y  are  gathered  on  a  dry  day,  by  which 
means  they  will  have  a  better  colour  when  dried.  Cleanst 
your  herbs  well  from  dirt  and  dust*  cut  off  the  roofs,  sepa- 
rate the  bunches  ioto  smaller  ones,  and  dry  them  by  tht 
hM  of  a  stove,  or  in  a  Dutch  oven  before  a  common  fire,  in 
sadi  qtdmtities  at  a  time,  that  the  process  may  be  speedily 
finished,  t.  e.  KUt  ^em  quiek^**  i^ys  a  gr^t  Botanist by 
this  means,  their  flavour  will  be  best  preserved; — there  can 
be  no  doubt  of  the  propriety  oi  drying  herbs,  Lc.  hastily,  by 
the  aid  of  artificial  heat  rather  than  by  the  heat  of  the  sun. 
In  the  apphcation  of  artificial  heat,  the  only  caution  requi-. 
site  is  to  avoid  burning;  and  of  this,  a  suthcient  test  is  ai^ 
forded  by  the  preservation  of  the  colour. '*~ThecommM 
distom  18,  when  they  are  perfectly  dried,  to  put  them  in 
Bags*  and  lay  them  in  a  dry  place,  but  the  best  way  to  pre* 

•  J%is  4»  $adfy  negleeied  ^  ikote  toio  drjf  kerbtfiir  sale.   If  you 
hvy  tbem  ready  dried,  before  you  pound  tbem,  cleanse  tliem  from  dirt  , 
•fed  dust,  by  stripping  the  leaves  from  the  stalks,  and  rub  theai  between 
your  bands  over  a  bair  sieve, — put  them  into  the  sieve,  and  thaka 
Ihem  well,  and  the  dust  WiU  go  througb^. 
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•  •  • 

serve  the  flavour  of  aromatic  idaata,  it  to  pidc  off  the  leiica 

as  soon  as  they  are  dried,  ana  to  pound  them  and  put  them 
through  a  hair  $ieve>  and  keep  them  in  weU-6topped  Bottles,* 
see  (No.  459). 
Basil  is  in  the  best  state  for  drying  from  the  middle  of 

Avgiiil,  and  Ihiee  vvada  after,  see  (No.  397.) 
Knottxd  Maiiioxaic»  from  the  begiimiDg  of  Ju^^  and 

during  the  same. 
Winter  Savory,  the  latter  end  of  July,  and  througboal 

August,  see  Obs.  to  (No.  397.) 
Summer  Savory,  the  latter  end  of  July,  and  duougbout 
August. 

Thvmb, 

Lbmon-Thymb, 

ORANQB^THYMByf  during  Juue  and  July. 

Mint,  latter  end  of  June,  and  during  July,  see  (No«39&) 

Sage,  August  and  September. 

Tarhagon,  June,  July,  August,  see  (No.  396.) 

Chervil,  May,  June,  July,  see  (No.  264.) 

BuRNBT,  June.  July,  August,  see  (No.  399). 

PAR8LBT,  May,  June,  and  July,  see    &  10  (No.  261.) 

Fbnnbl,  May,  June,  July« 

Elder  Flowers,  May,  June,  July. 

Orange  Flowers,  May,  June,  July. 

N.B.  Herbs  nicely  dried^  are  a  very  acceptable  substitute 
when  fresh  ones  cannot  be  got, — but,  however  carefully 
dried,  the  flavour  and  fragrance  of  the  fresh  harba  18  woQin- 
parably  finer. 

PICKLES._(No.  462.) 

Commencing  the  list  with  Walnuts,  I  must  take  thb  ofh 
j^oftnnity  of  impressing  the  necessity  of  being  strictly  pttr- 
ticolar  in  watching  the  due  season ;  for  of  all  the  variety  of 

articles  in  this  department,  to  furnish  the  well-regulated 
store-room,  nothing  is  so  precarious, — for  frequently  after 
the  first  week  that  Walnuts  come  in  season,  they  become 

*  The  common  custom  is,  to  put  them  iuto  paper  bags,  and  lay  tiiexn 
on  ft  shelf  in  the  Kitchen,  exposed  to  all  the  (imm,  staam^  dud  smokr^ 
drc. :  thus  they  soob  lose  their  flavour. 

t  A  delicious  herb,  that  deserves  to  be  better  known* 


hard  and  sheUed^  particiilarly  if  the  season  is  ATeiy  hot  one : 
therd^i^re  kft  the  {nrudent  hinisefceeper  cansider  it  indispens- 
ably necessary  they  should  be  purchased  as  soon  as  they  first 
appear  at  market ; — should  they  cost  a  trifle  more,  that  is 
nothing  compared  to  the  disappoiutment  of  findingsix  months 
hence^  when  you  go  to  your  pickle  jar  expecting  a  fine  re- 
li.sh  taryoux  Chops,  to  find  the  nuts  incioed  in  a  shelly 
whidi  defies  both  teeth  andsteel:  I  therefbfe  recoDin»fi 
vott to  looik  for  Walnotb  frcm  ike  iw^lA  qfJufy;  that' 
oeing,  I  may  say,  the  earliest  possible  time* 
Nasturtiums  are  to  be  had  by  the  middle  of  July* 
Garjlick,  from  Midsummer  to  Michaelmas, 

ESHALLOTS,  ditto. 

OmoMs,  the  various  kinds  for  pidding,  are  to  be  had  hf 
the  middle  of  July,  and  for  a  month  after. 

Ghbrkins  are  to  be  had  by  the  middle  of  July,  and  for 
a  month  after. 

Cucumbers  are  to  be  had  by  the  middle  of  July,  and  for 
a  month  after. 

Melons  and  Mangoes  are  to  be  had  by  the  middle  of 
July,  and  for  a  month  after.^ 

Capsicums,  green,  ted,  and  yellow,  the  end  of  July,  and 

following  month. 
.Cklibs,  the  end  of  Jiity,  and  following  monlk  See 
(Nos.  404  and  405*  and  No.  405**.) 

Love  Apples,  or  Tomatas,  end  of  July,  and  through- 
out August.    See  (No.  443.) 

CauxjfloWEB,  for  pickling,  July  and  August. 

Artichokbs*  for  pickling,  Jul^  and  August, 

JxRWALBM  Artichokes,  for  pickling,  July  and  August, 
and  forthree  months  after. 

Radish  Pods,  for  pickling,  July. 

French  Beajns,  for  pickling,  July. 

Mushrooms,  for  pickling  and  catsup,  Se{tfember.  See 
(No.  439.) 

Red  Cabbaqe,  August. 

White  Cabbage,  Sepleadtfter  and  October. 

Samphire,  August. 

BoRSSRAOisii,  Nofember  md  December. 

For  Receipts  for  Pickling,  see  the  Appendix. 

w  5 
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MAGAZINS  OF  TASTS. 


THE  MAGAZINE  OF  TASTE.— (No.  463.)  ' 

r  This  is  a  convenient  auxiliary  to  the  Cook — It  may  be  ar^* 
Vanned  as  a  pyramidicai  Epergne  lor  a  Dormant  in  the  cen-J 
tee  of  the  table,  or  as  a  TraveUing  Store  Chest. 
,  The  following  Sketch  will  enable  any  one  to  fit  up  an  as« 
tortment  of  flavouring  materiatl  according  to  their  own  fancy 
mi  jpnktef  and  we  presume,  will  furnish  sufficient  lixieiy 
for  the  amusement  of  the  gustatory  nehres  oF  a  thorough^ 
bred  Qnind  Gourmand  of  the  first  magnitude,  (if  Cayetme 
and  Uarlick — have  nut  completely  consumed  the  sensibility 
of  his  Palate,)  and  consibts  of  a  "JSaugebox,"  contauiin^ 
four  eight-ounce  bottles^*  sixteen  ibur-ouxtce^  and  eight 
two-ounce  bottles: 


'^  B  randy,  t 

8  Cura^-oa  (No. ^74.) 
4  Syrup  (No.  475.) 

^  SaliHl  Sauce  (Noe.  372  and 
4S3:) 

p  Pudding  Catsup  (No.  446.) 

9  ffaiioe  Superlative^  or  douUn 

relisb  (No.  429.) 

is  Walnut  pickle. 

Id  Mushroum  Cauup  <No.  430.) 
10  Vinegar. 
21  Oil. 

It  Mustard,  see  (Nos.  370  and 

427.) 

I3  Salt,  see  (Nu*.  371.) 


14  Curry  Powder  (No.  4^.) 

15  Soy  (No.  4 
it>  Lciiion  Juice. 

17  Essence  of  Auchofy  (No.  433.) 

18  Pepper. 

19  CoyeDDe(No<(.40^,or40d«M 
80  Soup-herb  Powder  (No.  459.) 
i1  Ragout  Powder  ("No.  45^.) 

22  Pea  Powder  (No.  458.) 

23  Zest  (No  255.) 

24  Essence  of  Celery  (No.  409.) 

25  Sweet  Herbs  (Nu.  4 1 9.) 

26  Lemon  Pef-!  (So.  40H.) 

27  Eslmlint  VV Hie  (No.  402.) 
2H  i^owdered  Miut^ 


III  a  irdv^  idtde^. 


Half  a  doziMi  one  ouaco  bottles. 

Wei  tills  and  sailes. 

A  grad  iia  fed  gflass  measure,  divided 

into  tea  uud  (able-spooiis. 
Corkscrew. 


Nfitmei;  frrater. 
TniiJe  and  tea-spooOr 
Knife nini  fork. 

A  st'M*],  and  a 
Small  mortar. 


*  If  the  bottles  are  s^juare,  and  marked  to quarterounceSy  as  Lvjib^ 

jgraduntr.l  nira^irps  are,  it  will  save  trouble  in  compounding. 

1*  Tiie  finest  Ba a^oy  1  iiave  ever  tssteU,  I  Imve  kom  Miw  H.  IMe, 
«f  o.  5^  Mdik,  Lane. 
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N.B.  The  portable  Maga2in0  of  Taste  riluded  lo  in 

page  3P,  may  be  furnished  with — a  four-ounce  bottle  for 
Coyniac  (No.  471), — a  diito  for  Curagoa  (No.  474),  aii 
ounce  buttle  for  E.mnceof  Anchovy  (No.  433)»— aQdoQjS  of 
Uke  size  for  Musiiroom  Catsup,  ^ 

To(ut  and  fFater.—{No.  463*.) 

Cut  a  Crust  of  Bread  t>S  a  stale  loaf,  about  twice  the . 
thickness  toast  is  Usually  cut,  toast  it  carefully  until  it  be . 
completely  browned  all  over,  but  not  at  all  blackened  or^ 
burnt :  pour  as  much  boiling  water  as  you  wish  to  make 
into  drink,  into  the  Jug,  put  the  Toast  into  it,  and  let  it 
stand  till  it  is  quite  cold :  the  fresher  it  is  the  better. 

Obi.— A  roll  of  thin  fresh  cut  Lemon  or  dried  Orange  Peel» 
or  some  Currant  Jelly  (No.  475*),  Apples  sliced  Or  roasted, , 
&c.  infused  with  the  bread,  are  grateiul  additions.    N.B.  If 
the  bollin!:^  water  be  poured  on  the  Uread  it  will  break  it, 
and  make  the  drink  grouty. 

N.B.  This  is  a  refreshing  Summer  Drink ;  and  when  the 
propordon  of  the  fluids  is  destroyed  by  profuse  perspiration  * 
— <nay  be  drunk  plentifully.  Let  a  large  jug  be  made  early 
in  the  day — it  will  then  beoome  warmed  by  tbe^heat  of  the 
air,  aiid  may  be  drunk  without  danger — which  water,  Cold 
«4S  it  tomts  Iruui  the  well,  caimot  ui  Hot  wtdther. 

Or, 

To  make  it  more  expeditiously,  put  the  bread  into  a  mug. 
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and  just  cover  it  with  boiUog  witter:  let  it  sland  till  cokf# 
then  fill  it  up  witb  cold  spring  waler^  and  pour  it  thioi^h  a 
fine  sieve. 

O&s.— -The  above  is  a  pleasant  and  excellent  bevera«, 

grateful  to  the  Stpmacb,  and  deserves  a  CQUstant  place  by  the 
Bedsiide, 

Coal  Tonibrd,  or  Bes|  Cbp.— (No.  464.) 

A  quart  of  mild  Ale,  a  glass  of  white  Wine,  one  of 
Brandy,  om  of  Capillaire»  the  juice  of  a  Lenm,  a  roll  of 
the  Peel  pared  thin,  Nutmeg  grated  at  the  topt  ^  sprig  of 
Borrage*  or  Balm,)  and  a  bit  of  toasted  Bread. 

Cider  Cup— (So.  465.) 

Is  the  same,— only  substituting  Cider  ibi:  Beer^ 

K^^(No.  466.) 

Keep  grated  Ginger  and  Nutm^  with  a  UiUie  fine  dried 
Lemon  Peel  rubbed  together  in  a  mortar. 
To  make  a  quail     Flip>--«P»t  tins  Ale  on  the  fiie  to 

warm,— and  beat  up  three  or  four  'Eg^  with  four  ounces  of 
moist  Sugar,  a  lea-spoonful  of  grated  r^uUne^or  Ginger,  aud 
a  quartern  of  good  old  Rum  or  Brandy-  "When  the  Ale  h 
near  to  boil,  put  it  into  one  pitcher,  and  tlie  Rum  and  i%gs» 
&c.  into  another ; — turn  it  firom  one  pitcher  to  anotbec  till  it 
is  as  smooth  as  Cream* 
N.B,  This  quantity  I  styled  One  Yard  of  HmneL 
Obs. — ^The  above  is  gpveo  in  the  words  of  the  Publican 
who  gave  us  the  Receipt, 

Tewahdiddle.—(^o.  467.) 
A  pint  of  Table  B«ei,  (or  Ale^  if  jrou  intend  it  for  asup* 

*  BoaaiL6B  is  Die  c(  iSsm  Cor^itwm  iCmohi^  iht 
heart,  cbeeis  melaoclislyy  and  revives  the  fetntiDf^  spirits,  says  MIdob, 
in  tbe  45III  of  his  HouseMd  CompanUm^  LoBdon,  1710. 
And  fivTitVM,  in  page  IS  ol  bin  Aeetmria,  mvn/*  the  sprigs,  io  wine,  are 
of  known  virtue  to  revive  tbe  HjpoGbondnac,  and  ohtter  the  hard  > 
Student.''  Combined  with  tbe  ingredientg  in  tbe  above  Receipt,  ips 
have  irequemly  observed  it  produca  aE  the  Cardisc  and  JEahiiasathii^ 
effecu  ascribed  to  it* 
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plement  to  your  "  Night  Cap,'')  a  table-spoonful  of  Brandy, 
ai^d  a  tea-sp(X)nful  of  brown  Sugar,  or  clarified  Syrup 
(No.  47o;) — a  little  grated  Nutmeg  or  Ging^Br»  may  W 
added,  and  a  roll  of  irery  tbm  cut  JLemoa  PeeL 

Obs^^Sdkm  wt  readers  make  anjr  remarks  oa  this  Con* 
poeitioD,  we  heg  of  them  to  taste  k;  if  the  malevials  ara^ 
good^  aad  their  palale  vibial^  in  moMon  with  our  own, 
tbey  will  find  it  one  of  the  pleasantest  beverages  they  ever 
put  to  their  lips, — and,  as  Lord  Rutkven  says,  "  this  is 
a  Right  Gossip's  Cup,  that  far  exceeds  all  the  Ale  that  ever 
MoTHBR  Bunch  made  in  her  lifetime**' — See  his  Lord- 
ship's ExpermenU  in  Coohmfy  ISino.  London,  1654, 
pagi»215. 

Sir  Fu»xwooi>  Shepherd' $  Sack  PosasT. 

(No.  467*4 

From  fbm'd  Barbadoes  on  the  western  main 
F«teh  Sogar  ounces  four— fetch  Sack  from  Spaia^ 
A  plot,— -and  from  llie  Kiistero  Indian  Coust 
Katneg,  the  g^loiy  of  our  nortbern  toaf^t  \ 
0^«r  flaming  Coali  lettfeem  togetlier  bmt^ 
Till  the  sU^oon^ueriD^tekdlMlfathBSwesi;  • 
O'er  such  anotherfiie,  put  Eggs 'just  tea, 
New. bora  from  tread  of  Cock  and  Ramp  of  Hen : 
Stir  them  with  steady  hand  and  conscfasDce  pricking 
To  see  (he  untimely  end  of  lea  fine  Chicken ; 
From  shining  shelf  take  down  tile  brazen  skiUet,*^ 
A  quart  of  nnlk  from  gentle  COW  will  fill  it. 
Wiien  boilM  and  cuid,  put  aiilk  «m!  Sack  tO  Bggs, 
Unite  them  tirmiy  like  ttie  triple  league,  ' 
And  oil  the  lire  let  them  tof?ether  dwell 
Till  Miss  sing  twice — you  fflust  not  kiss  and  tell— 
Each  lad  and  lass  take  up  a  silver  spoon, 
Aad  AdI  aa  fleio«ly  fike  a  stamd  Dfagooa.** 

To  boUle  £ear.-*(No«  468.) 

When  the  briskness  and  liveUoess  of  malt  liquors  in  the 
cask  fail,  and  they  become  dead  and  vapid,  which  they 
goMnally  do  sooa  aJter  they  are  tilted,^ — ^letthem  be  Bottkcu 

Be  careful  tp  tm  dean  and  dried  iotfllaa/  leave  tham  lua^ 
stopped  fi^r  twehra  hours^  and  then  cork  Ihem  as  doaely  as 
possible  with  goodimdeoiumdfmw  Ccflts;  put  a  bit  of  liunp 
sugar  as  big  as  a  uutm^  into  each  bottk ;  the  Beer  wiU  be 
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ripe,  fk  e,  fine  and  sparkling,  in  about  four  or  five  weeks; 

the  weather  ie  coM,  to  put  it  up^  the  day  before  it  is  droMk^ 
pbtoait  in  a  room  where  there  ie  a  Fire* 

Remember  there  is  a  sediment,  &c.  nt  the  bottom  of  the. 

Bottles,  which  you  roust  careftilly  avoid  disturbing, — so 
pour  it  off  at  once,  leavins;  a  wine^lassful  at  the  bottom. 

If  Beer  becomes  Ifard  or  Sfdley  a  feio  qrains  of  Car- 
6o9MUe  ojr  Potash f  added  to  it  at  the  time  it  is  drank,  wdl 
correct  tt^  and  make  Draught  Beer  as  brisk  as  Bottied  Ak^ 

Rich  liasj)bcrry  Wine  or  Brandy, — (No.  469.) 
•  - 

Braise  the  finest  ripe  Raspberries  with  the  back  of  a  spoon, 
strain  thciu  through  a  tianiiel  bag  in  to  a  stone  jar,  allowing- a 
Pound  of  fine  powtJered  Loaf  Sugar  to  each  quart  of  juice; 
ftir  it  well  together,  and  cover  it  down  ;  let  it  stand  for  three 
days»  stirring  it  up  each  day ;  pour  off  the  cieart  and  put 
two  quarts  <^  Sherry,  or  one  of  Cogniac  Brandy,  to  each 
quart  of  juice ;  bottle  it  off :  it  will  be  fit  for  the  glass  in  a 
fortnight. 

N.B.  Or  make  it  with  the  Jelly  (No.  479.) 

LtQU£tJB&— tNo.  47 1.) 

We  have  .very  little  to  tell  from  our  own  experience,  and 
teSet  our  Resider  to  Nouvbllb  Chimib  du  Gout  bt  db 
l*Odorat,  ok  VArt  da  DistiUaieur^  du  Qmfiseur,  et  du 

ParfimeuT^  mis  d  la  portee  de  tout  le  Monde,'* — Paris, 
2  torn.  8vo.  1819. 

Next  to  teaching  how  to  make  good  things  at  home,  is  the 
information  where  those  things  may  be  procured  ready  made 
of  the  best  quality. 

It  is  tn  vain  to  attempt  to  imitate  the  best  Fobbion 
LtQUBUBs,  unless  we  can  obtain  the  pure  vinous  spirit  with 
which  they  are  made.  ' 

Johnson  and  Oo.,  Foreign  Liquenr  and  Brandy  Mer* 
ehants  to  Jus  Majesty  and  the  Royal  Family ^  No.  2,  Colon- 
nade, Pall  Mall,  are  justly  famous  for  importing  of  the  best . 
quality,  and  selling  in  a  genuine  state^  seventy-one  varieties 

^f  FOBBiaN  LlilUBUfiS^  &c.  .  . 
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XJuragoa. —  (No.  474.) 

Ptit  five  ounces  of  thio  cjut  Seville  Orange  Peel,  that.hias 
))eeii  dried  and  pounded,  or  which  is  still  better,  of  the  fresh 
Peel  of  afresh  Shaddkk^  vih\ch  may  be  bought  at  the  Orange 

and  Lemon  Shops  in  the  beginning  of  March,  into  a  quart  of 
the  finest  and  cleanest  Rectified  Spirit, — after  it  has  been  in- 
fused a  iortniocht,  strain  it,  and  add  a  quart  of  Syrup  (No. 
475,)  and  filter;  see  the  following  Heceipt 

To  make  a  Quart  of  Curofoa* 

To  a  pint  of  the  cleanest  and  strongest  Rectified  Spirit^ 
add  two  drachtns  and  a  half  of  the  Su^eet  OU  of  Orange  Peel\ ' 
shake  it  up«— dissolve  a  pound  of  good  Luoip  Sugar  in  a  pint 
of  cold  water,  make  this  into  a  Clarified  Syfup  (No.  475,) 
which  add  to  the  Spirit,  shake  it  up,  and  let  it  stand  till  the 
following  day — ^then  Hue  a  funnel  with  a  piece  of  muslin,  and 
that  with  filtering  paper,  and  filter  it  iwo  or  three  times  till  it 
is  quite  bright.  This  Liqueur  is  an  admirable  cordial — and 
a  tea-spoonful  in  a  tumbler  of  water,  is  a  very  refreshing 
•Summer  Drinl^  and  a  great  improvement  to  Punchy 

Ckanfied  Synip.— (No.  475.) 

Break  into  bits  two  Pounds  (avoirdikpois)  of  double 're^. 
£ned  Lump  Sugar,  and  p\]t  it  into  a  clean  stewpan  (th^  i« 
well  tinned,)  with  a  pint  of  cold  spring  water ;  when  the 

iSugar  is  dissolved,  set  it  over  a  moderate  fire :  beat  about 
half  the  white  of  an  Egg,  put  it  to  the  Sugar  before  it  gets 
v^rarm,  and  stir  it  well  together.  Watch  it,  and  when  it  boils 
take  olf  the  scum  ;  keep  it  boiling  till  no  scum  rises,  and  it 
is  perfectly  dear,  then  run  it  through  a  dean  napkin  {  put  it 
into  a  dose-stopped  bottle ;  it  will  keep  for  months,  and  is 
an  Elegant  Article  on  tke  Sideboard  for  Sweetening. 

Ohs, — The  proportion  of  Sugar  ordered  in  the  above 
Syrup,  is  a  quarler  pound  more  than  that  directed  in  the 
Pharmacopceia  of  the  London  College  of  Physicians.  The 
q;uantity  of  Sugar  must  be  as  much  as  the  liquor  is  capabte 
«f  keeping  dissolved  when  cold,  or  it  will  ferment,  and ' 
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quickly  spoil ;  if  kept  in  a  temperate  degree  of  heat,  the 
above  proportion  ot  Sugar  may  be  eonsiclered  the  basis  of 

all  Syrups. 

CdjMUatrB.— (No*  476.) 

To  a  pint  of  Ciari&ed  Syrup  add  a  wine2:la^s  of  Cnraooa 
(No.  474,) — or  dissolve  a  drachm  of  Oil  of  Jsferoli  in  two 
Qttuoes  of  Rectiied  Spiiit,  ami  add  a  few  drops  of  it  to 
Clarified  Syrup. 

Lbmoi^ade  m  a  Minute. — (No.  477.) 

Pdund  a  quarter  itf  an  oonee  (avoiidiipois)  of  Critie»  t-  s. 
crystallised  Le  TnOf¥  Acid,*  with  a  few  drops  of  quimessenoe 

of  Lemon  Petl  (No.  408,)  and  mix  it  by  degrees  with  a  pint 
of  Clarified  Syrup  (No.  475,)  or  Capillaire. 

For  Superlative  Syrup  of  Lemons^  see  (No.  391.) 

0&«.— The  pn^portion  of  Add  to  the  Synip»  was  that  se- 
lected (from  several  specimens)  by  the  Committbe  of 
Taste.  We  advise  those  who  are  disposed  to  -verify  our 
Receipt,  to  mix  only  thTee-quartere  of  a  pint  of  Syrup  ftrst, 
and  add  the  uther  quarter  if  they  find  it  too  Acid, 

If  you  have  none  of  (No.  408,)  flavour  your  S^Tup  with 
thin  cut  Lemon  Feel,  or  use  S3rrup  of  Lemon  Peel  (No.  393.) 

A  table-spoonful  of  this  in  a  pint  of  water  will  imme- 
diately produce  a  very  agreeable  Sherbet;  the  addition  of 
Rum  and  Brandy  will  convert  this  into 

Punch  directly. — (No.  478.) 

Shrub,  or  Essence  of  Punch. — (No.  479.) 

Brandy  or  Rum,  flavoured  with  fNo.  477,)  will  give  you 
very  good  Extempore  "  Essence  of  Punch." 

Obs. — The  addition  of  a  quart  of  Sherry  or  Madeira  makes 
Punch  Boval;''      instead  of  Jfine,  the  above  quantity 

^  HI        I  .1.       I        I  ,  ■  ■  ■   .11   .  _J  I   ^ 

*  Tartaric  IS  only  half  the  price  of  Citric  Ac\d — but  it  is  ven  inle- 
rior  in  flavour,  <&c.  ^  and  tiio^e  who  prepure  lUis  S^rup  lor  Hoin^  Coo* 
siMnptioBi  will  always  uss  \ht  Citric.  . 
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of  Wafer  be  added,  it  will  make  **PuncA for  Chambermaids 
according  to  Salmon's  Cookery^  Qvo«  l/mdoa,  1710;  see 
page  405 ;  and  (No.  268»)  in  Nutt's  Cook'0  DicHomryr 
8vo.  1724. 

White,  Red,  or  Bladb~'4Jimnni,—Ompei^Raspbmyf  ^ 

Jelly— [^o.  479*.)  , 

Are  all  made  precisely  in  the  same  manner.   When  the 

fruit  is  fiill  ripe,  gather  it  011  a  dry  day; — as  soon  as  it  is 
aicely  picked,  put  it  into  a  Jar,  and  cover  it  down  veiy  close. 

Set  the  Jar  in  a  Saucepan  about  tbree  parts  filled  with  cold 
water ;  put  it  on  a  gentle  fire,  and  let  it  simmer  for  about 
half  an  honr.  Take  2ie  pan  from  the  fire,  and  poor  the  con- 
tents of  the  Jar  into  a  Jelly-Ba^ :  pass  the  jmce  tbrotigh  a 
second  time (do  not  squeeze  &e  Bag.) 

To  each  Pint  of  juice  add  a  pound  and  a  half  of  very  good 
Lump  Sugar  pounded  ;  when  it  is  dissolved,  put  it  into  a 
preserving  pan,  set  it  on  the  fire,  and  boil  gently,  stirring  and 
shimming  it  the  whole  time,  (about  thirty  or  forty  minutes,) 
t.  e*  tiU  no  more  scum  rises, — and  it  is  perfectly  clear  and 
fine ;  pour  it  while  warm  into  pots, — and  when  cold,  cover 
diem  with  paper  wetted  in  Branny. 

Haifa  pint  of  this  Jelly,  dissolved  in  a  pint  of  Brandy  or 
Vinegar,  will  give  you  excellent  Currant  or  Raspberry  Brandy 
or  Vinegar.    To  make  Sweet  Sauce,  (No.  346.) 

0&f.^-j£l«U£S  from  other  fruits  are  made  in  the  same 
way 9 — and  cannot  be  presenred  in  perfection  without  plenty 
of  good  Suw. 

Those  who  wish  Jelly  to  turn  out  very  stiffs — dissolve  Tsm* 
glass  in  a  little  water,  strain  through  a  sieve,  and  add  it  in 
the  proportion  of  half  an  ounce  to  a  pint  of  Juice,  and  put  it 
in  with  the  Sugar. 

The  best  way  is  the  cheapest, — Jellies  made  with  too 
small  a  proportion  of  Su^ — require  boiling  so  lon^— tbeve 
ir  much  more  waste  of  juice  and  flavour  by  evaporation  than 
the  due  quantity  of  Sugar  costs ;  and  they  neither  look  nor 
taste  half  so  delicate,  as  when  made  with  a  proper  propor** 
lion  of  Sugar,  and  moderate  boiling. 
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quickly  spoil ;  iiT  kept  in  a  temperate 

above  proportion  of  Sugar  may  be  ccfosi^^  ^ 
ciii  Syrups,  A  iP  ^ 

To  a  pint  of  Clarified  Syrup  ad<^ 
(No.  474,)— or  dieiolfe  a  drachny% 
Qiinoet  of  Rectified  Spirit,  an^/V 
Clarified  Syrup. 


Lbmonadb  tn  a  ^-^^ 
Found  a  quarter  of  an  o 


^  surlace  ui 

.o  boil  tke  Calves' Jset 
.ly,  as  when  the  liquor  is 
lie  top,  and  the  other  being 
paper  applied  to  it,  you  mayre- 
le  oiiy  substance,  wiiiout  wasting 


For  tiuperlalive  Syr  44  ^  F  ^  V 
06^._The  propo^     i  \ 
lected  (from  severifj  \%\ 
lAHTS.   We  adwfrj 
Receipt,  to  mix 
and  add  the  other^^ 
If  you  have  r^jl^ 
ihin  cut  Lemor^'tl 

A  table-^po  JfO^^ 
diately  prod»;     Iff^  a  stewpaii  to  rael^  with  a  pound  ot 
Rum  and JN^        peel  of  two  Lemons,  the  juice  ot  six,  six 
™^  ^  aud  shells  beat  tcgethur,  and  a  bottle  w 
/    .dadeira;  whisk  the  whole  together  untJ it »<» 

.hen  put  it  by  the  side  of  the  stove,  and  let  it 
^uarter  of  an  hour ;  strain  it  through  a  Je]ly-l>ag5 
gjj^.  jned  first  iDust  be  poured  into  the  bag  again,  unti  u 
very  /i?**^      ^  clear  ad  rock  water ;  then  put  the  Jeiiy 

^Jjbh,U}McMmd^i  if  the  weather  is  too  wanm  »^ 
i<  u^^^T^es  some  ice. 

^7  Obs. — When  it  is  required  to  be  very  stiff,  hiii^ai^ 
'     Isujglass  may  be  added  wlien  the  Wine  is  put  in»  i 
/     It  may  bj  flavoured  by  the  juice  of  various  F^"*^^*'^, 
Spices,  &c.  and  coloured  with  Safiron,— Cochinealj-^ 

Beet  Juice,— Spinage  Juicfe,— Claret,  &c.— aiid  it  k 
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rardy,  or  Komau  Rouge, — or 

iphicli  'may  be 
Jellf  ikm  Crif  *8  fool, 

ffom^the  top  of  page 
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Mochr  Mrack.—(iio.  480.) 

'  fHuohe  two  scruples  of  flowers  of  Benjarain  in  a  quart  (rf 

good  Rum,  and  it  will  immediately  iiupart  to  it  the  inviting 
fragraace  of    Vauxuall  I4£ctab*" 

Cahes'-feet  J8%.— (No;  481 .) 

■ 

Take  four  Calves*  Feet,  (not  those  which  are  sold  at  Tripe^ 
shops,  which  have  beea  boiled  till  almost  all  the  Gelatine  is 
extraoted,— but  buy  them  at  t{ie  Butcher's;)  slit  them  m 
t^o,  take  away  the  Fat  from  between  the  claws,  wash  them 
well  in  hikewarm  water,  then  put  them  in  a  large  stewpan, 
and  cover  them  with  water ;  when  the  liquor  bails,  skim  it 
well,  and  let  it  boil  gently  six  or  seven  hours,  that  it  niay  be 
reduced  to  about  two  quarts,  then  strain  it  through  a  sieve, 
and  skim  all  the  oily  subsuuace  which  is  on  the  sur&ce  of 
die  liquor. 

.  If  you  are  not  in  a  hurry,  it  is  better  to  botl  the  Calm*  feet 
the  dby  Wore  jrou  make  the  Jelly,  as  when  the  liquor  is 

cold,  the  oily  part  being  at  the  top,  and  the  other  being 
firm,  with  pieces  of  kitchen  paper  applied  to  it,  you  nuiy  re- 
move every  particle  oi  the  oily  substance,  without  wasting 
any  of  the  Liquor* 

Put  the  Liquor  in  a  stewpati  to  melt,  with  a  pound  of 
Lump  Sinr,'  the  peel  of  two  Lemons,  the  Juice,  of  six,,  six 
whites  of  Eggs  and  shells  beat  together,  and  a  botde  of 
Sherry  or  Madeira ;  whisk  the  whole  together  until  it  is  on 
the  boil,  then  put  it  by  the  side  of  the  stove,  and  let  it  sim- 
mer a  quarter  of  an  hour ;  strain  it  through  a  Jelly-bag  ;  what 
is  strained  first  jgpust  be  poured  into  the  bag  again,  until  it  is 
as  liright  and  as  dear  ad  rock  water ;  then  put  the  Jelly  in 
moulds,  to.be  cold  and  firm ;  if  the  weather  is  too  warm,  it 
fequires  some  ice. 

Obs. — When  it  is  rccjulred  to  be  very  stiffs  half  an  ounce 
of  Isinglass  may  he  added  when  the  Wine  is  put  in. 

It  may  ba  flavoured  by  the  juice  of  various  Fruit?,  &c.  and 
Spices,  and  coloured  with  Satiron, — Cochineal,-— Red 
Beet  Juice^— Spinage  Juici^,— Clairet,  &c.— a&d  it  is  soiro* 
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times  ma^  with  Cherry  Brandy,  or  Xoyecm  Rouge,— or 
Ckirafoa  (No.  474),  or  Efknce  of  Punch  (No.  479),  instead 
of  Wine, 

N.B.  Ten  Shank  Bonbs  of  Mutton,  which  may  be 
bought  for  2|A,  will  give  as  much  Jelly  as  a  Calf's  foot, 
^¥hich  costs  a  ShiUinv^— See  nine  lines  from,  the  top  of  page 
267  ^  Ibis  worlb 
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MADE  DISHES^  «&c. 

Receipts  for  Economical  Made  Dishes,  written  for  the 
Cook's  Oracle — by  an  accomplished  English  Ijldy. 
—(No.  483.) 

These  Experiments  have  arisen  from  my  aversion  toCM 

Meat,  and  my  preference  of  what  are  termed  French 
Dishes  ;  with  which  (by  a  certain  man aorement)  T  think  I  can 
furnish  my  table  at  far  less  expense — than  is  generally  in- 
curred in  getting  up  a  Plain  Dinner. 

Gravy  ob  Soup  Meats  T  never  huy, — ^andyet  am  seldom 
without  a  good  provision  of  what  is  technically  denominated 
iStodt. 

When,  as  it  frequently  happens,  we  have  Ham  dressed,  if 
the  Joint  be  above  the  weight  of  seven  pounds,  I  hape  it  cut 
in  half,  and  prepared  in  the  followiiii^  manner: — First, 
ensure  that  it  has  been  properly  soaked,  scraped,  and  cleaned 
to  a  nicety,— then,  put  it  into  an  Earthen  Vessel  as  .near  its 
own  size  as  possible,  with  just  as  much  water  as  will  cover  it, 
to  which  add  four  Onions,  a  clove  of  Garlick,  half  a  dosDen 
Shallots,  a  Bay  leaf,  a  bunch  of  Sweet  herbs,  half  a  dozen 
Cloves,  a  few  Peppercorns  and  Allspice :  this  should  be  well 
closed,  and  kept  simmering  about  three  hours.  It  is  then 
served  with  Raspings  or  with  Glazing,  the  rind  having  first 
been  taken  off  neatly.~The  \i(^ot  is  strained,  and  kept  till 
Poultry  of  any  sort,  or  Meat,  is  boiled,  when  the  \i(fxof  in 
which  they  mtve  been  dres^  should  be  added  to  it,  and 
boikd  down  fast  till  reduced  to  about  three  pints :  when 
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cold,  it  will  be  a  highly  flavoured,  well  coloured  Jelly,*  and 
ready  for  Sauce  for  all  kinds  of  Rarjo'dts  and  Hashes,  &e.  &c. 

A  Fillet  of  Veal,  i  divide  into  Three  Parts;  the 
Meat  befcm  it  is  skewered,  will  of  itself  indicate  where  the 
paitkioa  ia  natural,  and  witl  pull  asmder  as  you  would 
quarter  an  Orange ;— 4^6  Largest  Pkce  should  be  stuffiBd 
with  (No.  374,  or  375),  and  roHed  up,  compactly  skewered, 
&c.  and  makes  a  very  pretty  small  Fillet — the  square  flat 
Piece  will  either  cut  iMo  Cutlets  (No,  90,  or  521),  or  slice 
for  a  Fie — and  the  Thick  Piece  must  be  well  larded  and 
dhressed  as  a  Fritandeau — which  I  do  in  the  Ibllowiog  man- 
ner Put  the  larded  Veal  iato  a  stewpan  just  big  enough  to 
contain  it,  with  as  much  water  as  wilt  cover  it;  when  it  has 
simmered  till  delicately  white,  and  so  lend«*  as  to  be  cut  with 
a  Spoon,  it  must  be  taken  out  of  the  water  and  set  apart,— 
and  it  will  be  ready  to  serve  up  either  with  Sorrel,  Tomata, 
Mushrooms  (No.  305,  or  439),  or  some  of  the  above-men- 
tioned Stock — the  Fricandeau  beii^  previously  coloured  with 
€Uazing — if  with  Moshrooms,  they  should  be  first  parboiled 
in  Salt  and  Vinegar,  and  water*  which  give»  them.  ilavoiip« 
wd  keeps  them  good  colour. 

The  Sirloin  op  bbbf  I  likewise  divide  into  Then 
Parts:  I  first  have  it  ricely  boned. 

The  Under  party  or  JtHkt^  as  the  French  call  it,  will  dress 
(when  cut  into  slices)  excellently,  either  as  plain  Steaks  (tkx 
94)^  Curry  (No.  197) ;  or,  it  may  be  larded  whole,  aonl 
'  gently  stewed  in  two  quarts  of  water  (a  Bay  leaf,  two 
Onions,  their  skins  roasted  brown,  four  Cteves,  Albpiee^ 
&C.  &c.)  till  tender,  when  it  should  be  taken  out,  drained 
quite  dry,  and  put  away — it  is  then  ready  to  be  used  at  any 
time  in  the  following  manner: — Season  and  dredge  it  well, 
then  put  it  into  a  stewpan  in  which  a  piece  of  Butter  has 
been  previously  fried  to  a  fine  froth ;  when  the  Meat  is  suf- 
ficiently brown,  take  it  out,  and  throw  into  the  pan  half  a 
doeen  middle-sieed  Onions  to  do  a  fine  Gold  Colour ;  that 
accomplished,  (during  which  the  Dredger  should  be  m  con- 
stant use,)  add  half  a  pint  of  Stock,  and  a  tea-spoowtul  of  Tar- 

*  This  may  be  »tili  loiter  pn^rved^by  tbe  proue^  directed  io 
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ragon  Vinosjar  (No.  396),  and  let  the  Onions  stpw  f^.-^ntly  tiU 
nearly  tender :  tlie  Beef  should  then  be  returned  to  the  stew* 

Sui,  jaud  the  whole  suffered  to  simmer  till  the  meat  is 
rough :  care  must  be  taken  that  the  Onions  do  not  jsndk, 
and  they  should  be  served  round  the, Beef  with  as  much 
Sauce  as  will  look  graceful  in  the  dish.  The  Fillet  is  like- 
wise very  good  without  the  fried  Oiuojis; — in  thai  case,  you 
should  chop  and  mix  up  together,  a  Shallot,  some  Parsley,  a 
few  Capers  and  the  Yolk  of  a  hard  and  strew  them 
lightly  over  the  surface  of  the  Beef. 
.  JTie  Fat  End  of  the  Sirloin  and  Bones  shouM  be  pot  to 
mmmer  in  the  liquor,  in  which  the  Fillet  was  first  stewed, 
and  done  tilj  the  Beef  looks  loose ;  it  should  then  be  put 
awnv  into  a  deep  vessel,  and  the  Soup  sprained  over  it, 
wiiK  li  tooling  with  the  Fat  upon  the  top  (thereby  excludin<y 
the  air),  will  keep  as  long  as  may  be  required;— when  the 
Soup  is  to  be  used,  the  fat  must  be  cleared  from  it, — a  Canot» 
Bwrsnip,  a  head  of  Celery,  a  Leek,  and  three  Tumipi, 
cleaned  and  scalded,  should  be  added  to  it,  and  the  whole 
sttiFered  to  simmer  gently  till  the  veg^bles  are  quite  done, 
when  they  must  be  strained  from  the  licjiior,  and  the  Soup 
served  up  with  large  square  thick  pieces  of  toasted  bread. 

Those  who  like  a  Plain  BouiVi  warm  the  Beef  in  the 
Soup,  and  serve  it  up  with  the  Turnips  and  Carrots  which 
had  been  strained  before  from  the  Soup.  A  White  Cabbs^ 
quartered,  is  no  bad  addition  to  the  Garnish  of  the  Bouilli, 
or  to  the  flavoyr  of  the  Soup.  If  it  is  2^  Dressed  Bouilli, 
sliced  Carrots  and  Button  Onions  should  be  stewed  ia 
thickened  Stock,  and  poured  over  the  Meat. 

A  JS'eek  of  Mutton^  boned,  sprinted  with- dried  Sage, 
powdered  hne,  or  (No.  378)  seasoned  and  rolled  and 
roasted,  is  very  good.    The  Bones  and  Scrag  make  en»l* 
• '   IfQt  Gravy  stewed  down,  and  if  doi^e  very  (gently,  the  Meat  is 
'Hot  bad  eating.   The  same  herbs  sboidd  be  put  to  it,  as  to 
other  Stocks,  with  the  addition  of  a  Carrot;  this  will  nake 
very  good  Mutton  Broth.     In  short,  wherever  tiiere  are 
Bones  or  Tnnimuiys  to  be  got  out  of  any  Meat  that  is  draaasd 
in  my  Kitchen,  they  are        to  contribute  tovirards  Soup  or 
Gsavy,  or  (No.  252.) 
Instead  Qf  roasting  a  lUm  (which  at  best  is  but  dry  food)» 
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stew  it,  if  rami;;  Iiaiii,r-if  an  Old  oM,  Lard  it.  The 
Shoulders  and  liegs  should  be  taken  off,  and  the  B^xk  out 

iato  three  pieces ;  these,  with  a  Bay  leaf,  half  a  dozen  Shal- 
lots, one  Onion  pierced  with  four  Cloves,  should  be  laid  with 
as  much  good  vinegar  as  will  cover  them,  for  twenty-four  hours 
in  a  deep  dish.  In  the  mean  time,  the  Head,  Neck,  Ribs^ 
Liver,  Uearty  &c.  &c.  shooid  be  browned  in  frothed  Butter 
well  seasoned— add  half  a  pound  of  lean  Bacon  cut  i|it9 
small  pieces,  a  large  bunch  of  Herbs,  a  Carrot,  and  a  few 
Allspice-— simmer  these  in  a  quart  of  water  till  it  be  reduced 
to  about  half  the  quantity,  when  it  should  be  strained,  and 
those  parts  of  the  Hare  which  have  been  infused  in  the  vine-  • 
^r,  should  (with  the  whole  contents  of  the  dish)  be  a^ded  to 
it,  and  stewed  till  quite  dpne»  Those  who  like  Onions  may 
brown  half  a  dozen,  stew  theni  in  a  part  of  the  Gravy,  and 
dish  them  round  the  Hare» 

When  it  comes  from  the  table,  supposing  some  to  be  left, 
the  Meat  should  lie  taken  from  the  Bones,  and  with  a  few 
Forcemeat  balls,  the  remains  of  the  Gravy,  and  about  a 
quarter  of  a  pint  of  Red  Wipe,  and  a  proportionable  quantity 
of  water,  it  will  make  a  very  pretty  SoupM>4o  those  who 
have  no  objection  to  Catsup,  (No.  439),  a  spoonful  in  the 
original  Gravy  is  an  improvement,  as  indeea  it  is  in  every 
made  Dish  where  the  Mushroom  itself  is  not  at  command* 

Every  Ilagov^ty  iii  my  opinion,  should  be  dressed  the  day 
before  it  is  wanted,  that  any  Fat  which  has  escaped  the  skim- 
ming spoon,  may  with  ease  be  taken  otf  when  cold. 

Calf*s  Head. — Take  the  half  of  one,  with  the  skin  on, 
—put  it  into  a  large  stewpan  with  as  much  water  as  will 
cover  it,  a  knuckle  of  Ham,  and  the  usual  accompanimenti 
of  Onions,  Herbs,  &c.  &c.  and  let  it  simmer  till  the  fl^h 
may  be  separated  frum  the  bone  with  a  spoon — do  so,  and 
while  still  hot,  cut  it  into  as  large  a  sized  square  as  the  piece 
will  admit  of; — ^the  trimmings  and  half  the  liquor  put  by  in 
a  tureen;  to  the  remaining  half  add  a  gill  of  White  Wine, 
and  reduce  the  whole  of  that  by  quick  boiling  till  it  is  again 
^lalf  consumed,  when  it  should  be  poured  oyer  the  lai^ 
{K|uare  piece  in  an  Earthen  Vessel  surrounded  with  Musn- 
^uomb,  whit^  Button  Onions,  small  pieces  of  Pickled  f^ork 
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an  iack  m  bieadlb,  one  and  a  half  in  lengdi),  and 
the  tongue  in  aliceB,  andi  aiiBniered  tiH  the  whole  is  fit  to 
aerreup;  some  tMnownedForeemeatlndbaie  a  pretty  ad^ 

After  this  comes  from  the  Table,  the  remains  should  be  cut 
into  small  pieces,  and  mixed  up  with  the  trimmings  and 
iiqiior,  which  (with  a  little  more  wine)  properly  thickened, 
will  make  a  very  good  Moch  Turtle  Houp  ior  a  future 
occasion* 


To  Hash  iiarros,  ^cv-^(Now  484.) 

Cut  the  Meat  into  slices,  about  the  thickness  of  two  shil- 
lings, trim  off  all  the  sinews,  skin  and  gristle,  &c. — put  in 
uotlUng  but  what  is  to  be  eaten^  lay  them  on  a  plate,  ready ; 
prepare  yoxvr  Smtce  to  warm  it  in,  as  receipt  (No.  360)^  or 
(No*  451),  or  (No,  486),  put  in  the  Meat,  and  let  it  simmer 
gently  till  it  is  tborouglify  warm :— do  not  hi  it  Btnl,  as  thai 
will  make  the  Meat  tough  and  hardy*  and  it  will  be,  as 
Joan  Cromwell f  has  it,  a  Harsh, 

Obs. — Select  for  your  Hash  those  parts  of  the  joint  that 
are  least  do7ie. 

Mem.  Hashing  is  a  mode  of  Cookery  by  no  means  saited 
to  delicate  stomachs ;  unless  the  Heat,  &c.  be  conaidarably 
nndep-done  the  first  time^i^  second  dressing  tbust  spoil  i^ 
for  what  is  done  enough  the  First  time,  must  be  done  too 

much  the  Second. 


•  Hashes  and  Meats  dressed  u  second  time,  sliduld  onhj  jn'mwr 
gently ^  tilt jftsf  warm  through  :  it  is  supposed  they  tuivt-  been  dotie 
very  rmariy,  il'  not  quite  enough,  aireudj ;  select  those  ^aru  o£  the  joint 
thai  have  been  least  done. 

In  making  a  Hash  from  a  Leg  of  Mutton,  do  not  destroy  tie  Mar- 
row bone  to  help  the  gmvy  of  yourhasb^  to  which  it  will  make  no 
cepfihle  additioii;  bat  saw  it  in  two,  tviisi  writing  paper  leMdtte 
6fifl»„  tiid  sHid  it  up  o»  a  plato  as  r  side  dish,  xsmlfbed  wHh  vgi^d 
:fiMrAeyi^4fUisa  Roost  hg,  preserve  tke  axo  bovb»  amdsaidU 
up  between  the  marrmD'henes*  This  is  a  feiy  pretty  LuDclieony  or 
Supper  dish. 

t  See  the  Court  and  Kitchen  of  itLiZABETHV  oommeii^cBilsd 
/(Mit  tVemm^J'  \%ma.  Lonion^  im,  page  lOtf. 
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7o  WARM  Uashbs^*— Madb  Dishes, — Stews,— 
Ragouts,— -Soupfif  &c— (No«  485*) 

Put  what  you  liave  iett,  into  a  deep  hash  dish,  or  tureen  ; 
when  you  want  it,  set  this  in  a  stewpan  of  boiliiig  water : 
let  it  stand  till  the  coateDts  are  quite  wann. 

To  Hash  Beef,  Sfc—lJUo.  486.)  . 

Ptit  a  pint  and  a  half  af  Broth, — or  Water,  with  an  ounce 
of  (No.  252),  or  a  large  table-spoonful  of  Mushroom  Catsup, 
into  a  stewpan  with  the  Gravy  you  have  saved  that  was  left 

from  ihe  Beef,  and  put  in  a  quarter  ounce  of  oiiioii  sUced 
ver^^fine,  and  boil  it  about  ron  TTiinutos  :  put  a  lar^^e  table- 
spoouful  of  Flour  into  a  basin,  just  wet  it  with  a  little  water, 
mix  it  well  together,  and  then  stir  it  into  the  broth,  and  give 
it  a  boil  for  five  or  ten  minutes,  rub  it  through  a  sieve,  and 
it  is  ready  to  receive  the  Beef,  &c.,  let  it  stand  by  the  side 
of  the  fire  till  the  Meat  IS  warm* 

N.  B,  A  tia-spcHjiiful  of  Parsley  chopped  as  fine  as  pos- 
sible, and  put  in  live  uuiiutes  before  it  is  served  up,  is  a 
great  addition; — othevf;  like  half  a  wineglass  of  Pert  wine, 
and  a  dessert-spoonful  of  Currant  Jelly. 

See  also  (No.  360)-,  which  will  show  you  every  variety  of 
mamiarof  making  and  flai^uring  the  most  highly  finished 
Hmh  Skmccy  and  (Nos.  484,  485,  and  506.) 


•  The  "  Bfiine- Marie,*'  or  Water-rath,  see  note  to  (No. 
is  the  best  utensil  to  warm  up  made  dishes,  and  things  tiiai  have  been 
already  sufficiently  dressed,  us  it  ueitber  consumes  the  sauce,  nor 
hardens  the  tnest :  ^If  you  have  not  a  Water-Bath,  a  Dutch  Oven  wiM 
ioBietiaies  supply  the  place  of  It. 

Bain-Mturie**  ii  a  flat  vesspl  oontalniDg boiling  water ;  yon  pat  all 
jraoritewpans  into  the  waier,  and  keep  that  water  alwayt  very  hot,  but 
U  most  not  boil :  the  effect  of  tbia  Bain  Marie  is  to  keep  avery  tbiner 
warm  without  altering  either  the  quantity  or  the  quality,  particularly 
the  qiiRlity,  When  1  had  the  honour  of  serving  n  Noblenntu,  who  kept 
a  very  extensive  hunting  establishment,  atyd  th^  hour  ol  dioner  waccon- 
s^piently  uncertain,  T  wns  In  the  babit  ol  u^iiii^  Bain  Marie,  as  a 
lirtain  means  of  jM  esei  vuig  the  flavour  of  all  my  dishes.  It  yon  keep 
your  sauce,  or  broth,  or  soup,  by  the  firesid<%  the  soup  reduces,  iiud  be- 
comes too  strong,  and  the  sauce  thickens  a>  well  as  reduces.  This  is 
the  best  way  of  warming  Turtle,  or  Mock  Turtle  Soup,— as  the  tbiek 
part  it  always  at  the  bottom,  and  this  method  pieveats  it  from  bamingt 
awl  Iceepa  it  alwayi  good**^— Uos:'s  Cookery ,  page  1^ 
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Cold  Meat  Broiled^  with  Poached  Eggs, —  (No,  487.) 

The  inside  of  a  Sirloin  of  Beef  is  best  for  this  dish,  or  a 
Leg  of  Mutton.  Cut  the  slices  of  even  and  equal  thickness^ 
and  brml  and  brown  them  carefully  and  slightly  over  a  clear 
su:3rt  fire,  or  in  a  Dutch  oven,  give  those  slices  most  fire 
that  are  least  done; — lay  them  in  a  dish  before  the  fire  to 
keep  hot,  while  you  poach  the  Egos,  as  directed  ia  (No« 
546)^  and  mashed  Potatoes  (No.  106.) 

Oij.—'l  his  makes  a  savoury  Luncheon  or  Si  pper,— but 
is  more  relishing  than  nourishing,  unless  the  Meat  was 
uiider-'done  the  first  time  it  was  dressed. 

No.  307  for  Sauce,  to  which  some  add  a  few  drops  of 
»Sluiliot  wine  or  vinegar.  See  (No.  402),  or  (No.  439),  or 
(iSo.  359),, warmed,— or  Grill  Sauce  (No.  355.) 

Mrs.  Phillips's  Irish  Stew.— (No.  488.) 

Take  five  thick  Mutton  Chops,  or  two  pounds  off  the  neck 
o$  loin  ;  two  pounds  of  Potatoes ;  peel  them,  and  cut  them 
in  halves;  six  Onions,  or  half  a  pound  of  onions,  peel  and 
slipe  them  also  ;«^first  put  a  layer  of  Potatoes  at  the  bottom 
of  ^our  stewpan,  then  a  couple  of  Chop»  and  some  of  the 
Onions ;  then  again  potatoes,  and  so  on,  till  the  pan  is  qniU 
full, — a  suiuU  spoonful  of  white  pepper,  and  about  one  and 
a  half  of  salt,  aud  three  jjills  of  broth  or  s^ravy,  and  two  tea- 
spoonfuls  of  Mnshrooui  Catsnp,  cover  all  very  close  in,  so  as 
to  prevent  the  steam  from  getting  out,  and  let  them  stew  for 
an  hour  and  a  half  on  a  very  slow  fire.  A  small  slice  of 
ham  is  a  great  addition  to  this  dish.  The  Cook  will  be  the 
best  judge  when  it  is  done,  as  a  great  deal  depends  on  the 
fir<e  you  have. 

N.  B.  Great  care  must  be  taken  not  to  let  it  burn,  aud 
that  it  does  not  do  too  fast. 

To  make  on  Iiish  Stew^  or  Hunter's  Pie.  - 

Take  part  of  a  Neck  of  Mutton,  cut  it  into  chops,  season 
it  well,  put  it  into  a  stewpan,  let  it  brase  for  half  an  hour; 
take  two  dozen  of  potatoes,  boil  them,  mash  them,  and  sea- 
son them,  butter  your  mould,  and  line  it  with  the  potatoes, 
put  in  the  Mutton,  bake  it  for  half  an  hour,  then  it  will  be 
done,  cut  a  hole.iu  the  top,  and  add  some  gopd  gravy  lo  it. . 
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N.  B.  The  above  is  the  co&tnbutiou  of  Ur.  Morriacoi  of 
tlie  Leioster  Hotel,  Dublin. 

j1  good  Scotch  Haggies. — (No.  488  *.) 

Make  the  baggies-be^  perfectly  dean ;  parboil  the  draught, 
boil  the  liver  very  well,  so  as  it  will  grate ;  dry  the  meal  be- 
fore the  fire ;  mince  the  draught  and  a  pretty  large  piece  of 
beef  very  small  ;  errate  alsout  iialf  of  the  liver;  mince  jiknty 
of  the  suet  arid  some  onions  small ;  mix  all  these  raaierials 
very  well  together,  with  a  handiul  or  two  of  the  dried  meal ; 
spread  them  on  the  table,  and  season  tbem  properly  with  salt 
and  mixed  spices ;  take  any  of  the  scraps  of  beef  that  is  left 
from  mincing,  and  some  of  the  water  that  boiled  the  draught, 
and  make  about  a  choppin  (i.  e.  a  quart)  of  good  stock  of  it ; 
tiien  put  ail  ihc  haggies  meat  into  the  bag,  aud  that  broth  in 
it  •  then  sew  up  the  bag^ ;  but  be  sure  to  put  out  all  the  wind 
belore  you  sew  it  quite  close.  If  you  iliink  ilu^  bag  is  thin, 
you  may  put  it  in  a  cloth.  If  it  is  a  large  ha^ies,  it  will 
lake  at  least  two  hours  boiling. 

N.  B.  The  above  we  copied  verbatim  from  Mrs.  -Maciver, 
a  aiehrated  CMhnian  Professor  df  the  Ctdinaru  off,  who 
taught  and  published  a  book  of  Cookery  at  Edinhurghy 
A,  D.  1787. 

Minced  Collops. 

^  This  is  a  favourite  Scotch  dish,— few  femilies  are  with- 
ont  it,— it  keeps  well,  and  is  always  ready  to  make  an  extra 

dish. 

**  Take  Beef,  and  chop  and  mince  it  very  small ;  to  which 
add  some  salt  and  pepper.  Put  this,  in  its  raw  state,  into 
small  jars,  and  pour  on  the  top  some  clarified  butter.  When 
intended  for  use,  put  the  clarified  butter  into  a  fryingpan; 
and  slice  some  onions  into  the  pan,  and  fry  them.  Add  a 
little  water  to  it,  and  then  put  in  the  minced  meat.  Stew  it 
well,  and  in  a  few  minutes  it  will  be  fit  to  serve  up.''— The 
Hon.  Joii^N  CoCHRAiN'ii's  Smmau" s  Guidcj  Svu.  1797.  p.  42. 

Harrico*  Jlftttton.- (No.  489.) 
Cut  the  best  end  of  a  Neck  or  Loin  of  Mutton  that  has 

*  Piobftblj  a  cootraction  of  ^^fiaut  HagoUt** 

1^9 
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beeii  kept  till  tender  into  Chops  of  equal  thickness,  one  rib 
to  each;  Ics  bojis  hoinmes  de  bouche  de  Paris'^  cut  two 
chops  to  one  bone,  but  it  is  more  convenient  to  help  whea 
there  is  only  one,  two  at  a  time  is  too  large  a,  dose  for  John 
Bull,]  triqi  off  some  of  the  fii^  and  the  lower  mi  of  the 
obinebwe,  aiid  aorape  it  elegit  and  thent,  m  a.  Sl^^ 
with  an  ounce  of  BMtler ;  9^  it  over  usnwijmf  it 
is  not  aharp,  the  Chops  will  be  done  bebre  they  are 
coloured :  the  intention  of  frying  thega.  ia  nierely  to  gim 
them  a  verij  light  brovming. 

While  the  Chops  are  browning,  peel  and  boil  a  couple  of 
dowi  of  young  button  Onions  in  about  three  pints  <tf  water 
fi>r  about  IS  or  20  minutes,  set  them  fajr^-i-^and  pour  off  the 
liquor  tbqr  were  boiled  in  ioto  ibe  ati^wpaa  wftth  tbfi  Cbop^ 
if  that  is  not  suflSeint  lo  cover  then  add  w  mud)  boiling 
water  as  wili ;  remove  the  scum  as  it  rises,  and  he  careful 
they  are  not  steived  too  fast  or  too  much^ — so  take  out  one  of 
them  with  a  fish  slice,  and  try  it:  when  they  are  tender, 
which  will  be  in  about  an  hour  and  a  haif»  then,  pass  the 
Ijvavy  through  a  sieve  into  a  basin*  set  it  in  the  open.w  that 
it  nay  get  cold,  you  may  then  ^sily  and  oomfJetely  slum  off 
the  in  the  mean  time  set  the  meat  and  vi^tables  by  the 
fire  to  keep  hot,  and  pour  some  boiling  water  ov^r  the  button 
Onions  to  warm  them.  Have  about  sijL  ounces  of  Carrots, 
and  ei^ht  ounces  of  Turnips,  peeled  and  cut  into  slices,  or 
shaped  into  Balls  about  a$  big  as  a  Nutmeg,  boil  the  CaiTQt$ 
about  half  an  hour— the  turnips  about  a  quarter  of  an  hoWt 
and  put  them  on  a  sieve  tp  4lMX^  wi  tbw  them  round 
the  l^isb,  the  last  thin^* 

Thicken  the  Gravy  by  putting  an  ounce  of  Butter  into 

a  Stewpan  ;  when  it  is  melted,  stir  in  as  much  Flour  as  will 
.  stiffen  it;  pour  the  gravy  to  itbv  degrees,  stir  together  till  it 
boijs ;  strain  it  through  a  fine  sieve  or  tanimis  into  a  stewpao, 
pwt<in  the  Carrots  and  Turnips  to  get  warm>  and  let  it  siiftr 
mer  ^enUy  while  you  dish  up  the  Meat,;  lay  the  chops  rouiHl 
a  dish,  put  the  V^tables  in  the  middle,  and  pour  the 
thickened  gravy  ovep»  Soma  put  in  Capers,  &c.,  minced 
QberJuns,  &c. 

Qbs, — liuMP  STEAKS,  Veal  CUTLETS,  and  BfifijiaEiAiig* 
make  ej^ceiknt  di&h^s.  dressed  in  the.Uk^  manu^rt 
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jIAieton  Clkops  delicaHhf  Stewed^  and  ^ood  MvUm  Brotk. 

(No.  490.) 

Fut  the  Chops  imo  a  stewpwi  with  cold  water  enough  to 
cover  dieiii»  mod  an  Qbiohi— wliCiii  it  is  cottiog  to  a  boiU 
skim  it»  cover  the  pan  dose,  and  set  it  over  a  very  sloti^  Fin 
till  the  Chops  are  te&d^,«-4f  thejr  have  been  kept  a  proper 
time,  they  will  take  about  three-quartfers  of  an  hour^s  wry 
gerUle  simmering.  Send  up  Turnips  with  them,  (No.  130), 
they  may  be  boiled  with  the  chops,  skim  well,  and  theft 
send  all  up  ia  a  deep  d^h»  with  the  Broth  Uiey  were 
slewed  in.  • 

N.  B»  7%«  Br^th  will  make  an  Eoonomist  one^^-Mid  the 
MuU  another  wholesome  and  cofnforCable  meal. 

Shmdder  of  Lamb  GMfed.— (No.  491^ 

Boil  it,— score  it  in  chequers  about  an  inch  square,  rub  it 
over  with  the  yolk  of  an  pepper  and  salt  it,  strew  it  with 
bread<-crumbs  and  dried  parsley,  or  sweet  Herbs,  or  (No*  457 
or  459)9  8ad  Carbonadoy  u  e.  Grill,  i.  e.  Broil  it  over  a  clear 
fire,  or  put  it  in  a  Dutch  oven  till  it  is  a  nice  lig)tt  brown 
send  up  some  gravy  with  it,  or  make  a  sauce  t6tki  of  flour 
and  water  well  mixed  together  with  an  ounce  of  fresh  butter, 
a  table-spoonful  of  mushroom  or  walnut  catsup,  and  the  juice 
of  half  a  lemon.    See  also  Grill  Sauce  (No.  355.) 

N*B«  Breasts  o£  Lamb  are  often  done  in  the  same  way, 
and  with  Mushroom  or  Mutton  sauce  (Na  307.) 

Laoib's  Fry  (No.  492.) 

Fry  it  plain,  or  dip  it  in  an  c^g  well  beaten  on  a  plate, 

and  strew  sotnc  fine  stale  bread-crumbs  over  it;  garnish 
with  crisp  parsley  (No.  389.)  For  sauce  (No.  355),  or, 
XNo.  356.) 

Shin  op  Bbbp*  Stbwed.<^(No.  4930 

Desire  the  butcher  to  saw  the  bone  into  three  or  four 
pieces,  put  it  into  a  stewpan,  and  just  cover  it  with  cold 

■  .J       I  *«      I    I.     ■  .  ■■■■     ■        I  ■ ' 

♦  The  proverb  says,  "  0/  ail  tlie  Fowls  of  the  Air,  commend  me  to 
the  Sbin  op  Bebp,— for'  there's  Marrow  for  the  maOer'— Meat  foe 
4bt  ntftraub  QrUittoi  Cor  the  flenrantft,  and  Booes  for  the  Dugs.'' 
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water,— when  it  simmers,  skim  it  clean, — then  put  in  a 
bundle  of  Sweet  Herbs,  a  laroe  Onion,  a  head  of  Celery,  a 
dozen  berries  of  Black  Pepper,  and  the  same  of  Allspice : 
— «tew  very  gently  over  a  slow  fire  till  the  Meat  is  tender,—* 
this  will  take  from  about  Three  hours  and  a  half,  to  four  and 
a  half. 

Take  three  Carrots,  peel  and  cut  them  into  small  squares; 

—peel  and  cut  ready  iii  siiiail  squares  a  couple  of  Tnrnips, 
with  a  co\i])le  of  dozen  of  small  young  round  silver  Button 
Onions;  boil  them  till  tender,  the' Turnips  and  Onions  will 
be  enough  in  about  fifteen  minutes,— the  Cairots  will  require 
about  twice  as  lon^ — drain  them  dry. 

When  the  Beef  is  quite  tender,  take  it  out  carefully  with  a 
dice,  and  put  it  on  si  dish  while  you  thicken  a  pint  afnd  a 
half  of  the  (iRAVY:  to  do  this,  mix  three  table -spoonsful  cf 
tiuur  With  a  tea-cupful  of  ihe  beef  liquor  ;  to  make  Soup  of 
the  rest  of  it,  see  (No.  23^) ;  stir  this  thoroughly  together 
till  it  boils,  scum  oti  the  Fat,  strain  it  through  a  sieve,  and 
put  your  vegetables  in  to  warm;— fibcuon  with  pepper,  sak, 
and  a  wineglass  of  Mushroom  Catsup  (No.  439),  or  Port 
wine,  or  both,  and  pour  it  over  the  Beef. 

Send  up  Wow  Wow  sauce  (No.  328),  in  a  boat. 

N.  B.  Or,  instead  of  sending  up  the  Beef  whole,  cut  the 
meat  into  handsome  pieces  fit  to  holp  at  table,  and  lay  it  in 
the  middle  of  the  dish,  with  tiie  Vegetables  and  Sauce 
(which,  if  you  flavour  with  (No.  455),  you  may  call  *«  Bbep 
Curry,")  round  it.  A  Leg  of  Mutton,  is  excellent 
^dressed  the  same  way,— equal  to  ^<  le  Gigot  de  heareSf* 
so  famous  in  the  French  kitchen. 

Obs. — This  Stew  has  every  claim  to  the  attention  of  the 
JRattonal  Epicure^  henv^  oi  o  of  those  in  which  FRUGA- 
LITY,'' "  Nourishment,"  **  and  FAiiATABLENESs,''  are 
most  happily  combined, — and  you  get  half  a  Gallon  of 
excellent  Proth  into  the  bargain. 

We  advise  the  Mistress  of  the  table,  to  call  it,  Ragout 
Beef  this  will  ensure  it  being  eaten  with  unanimous  ap- 
plause;— the  homely  appellation  of  Shin  of  Beef  stewed^  is 
enough  to  give  your  Genteel  eater  a  locked  jaw. 

Remember,  wben  the  Judgment weak;  tlie  Prejudice  is  str^pg.'' 
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'  Our  Modem  Epicures  resemble  the  Ancient,*  who  thought 
the  dearest  dish  must  be  the  most  delicious : 

 And  tbink  all  Wisdom  lies 

^  Id  being  impertinently  Aice.^' 

Thus,  they  reckon  Turtle  and  Punch,  to  be  "  shevevty  foive 
per  shent*^  more  inviting  than  Mock  Tunle  and  Good  Mait 
Xiquor, — however  bad  the  former  may  be,  and  however 

f ood  the  latter ;— we  wish  these  folks  could  be  made  to  un« 
OTtand,  that  the  Soup  for  each,  and  all  the  accompani- 
meiits,  are  precisely  the  same ; — there  is  this  only  ditier- 
ence,  the  former  is  commonly  made  with  a  «  STARVED 
TURTLE''  (see  Notes  at  the  foot  of  page  247,)  the  latter 

with  a      FATTED  CALF.^^    See  (Nos.  247, 

343,  and  34:3  \) 

The  scarcity  of  tolerably  good  cooks,  ceases  to  be  sur- 
prising, when  we  reliect  how  much  more  astonishing  is  the 
ignorance  of  most  of  those  who  assume  the  character  of  Sci- 
entific Gourmands  f ,  so  extremely  ignorant  of  the  ai&irs  • 
of  the  Month/'  —  they  seem  hardly  to  know  a  Sheep's 
head  from  a  Carrot^**  and  their  real  pretensions  to  be  pro- 
found Palaticians,  are  as  moderate,  as  the  wine  merchant*s 
customer,  whose  sagacity  in  the  selection  of  LR|uurs,  was 


•  Hie  remotest  parts  of  the  world  were  visited,  and  Eartb,  Air,  and 
Ocean'Yansaeked  to  famish  ih^  complicated  delicacies  of  a  Roman 
Supper. 

Suidas  tells  us,  that  Pityllus,  who  bad  a  Hot  tongue  and  a  Cel4 
stomach,  in  order  to  gratify  ihe  latter  without  ott'ending  the  former, — 
made  ii  slieuth  for  his  Tongue,  so  thiit  be  could  swallow  his  pottage 
scaldino:  hot;  yea,  I  myself  have  known  a  Shropshire  (t'entlenum  o£ 
ihelike  quality  !  !"_See  Dr.  Moffat  ou  Food,  Ito. 

In  the  retined  extrnvagriDce  of  the  tables  of  the  greul,  where  the 
Culinary  arts  are  pushed  to  excess, — Luxury  becomes  false  to  itself,  and 
things  aie  valued,  not  as  they  are  nutritious,  or  agreeable  to  the  ap- 
petite,  but  in  proportion  as  they  are  rare,~-out  of  seasons—or  costly." 
— CUDOOAN-oii<&etil,8vo.  17T1,  paKe48. 

t  "  Cookery  is  an  art,  appredated  hy  only  a  very  few  individuals, 
and  which  requires,  in  addition  to  a  most  studious  and  diligent  applica- 
tion^ no  small  share  of  intellect,  and  the  strictest  sobriety  and  punctu* 
sdity •''-'Preface  to  Uo&^s  Cookery ,  page  6. 
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only  80  exqinrite,  thai — be  knew  thai  Port  wine  was  bfavrk^ 
and  that  if  he  drank  enough  of  it,  it  would  make  him  jdnmk 

Briaket  ofBeefStewed^iHo.  494.) 

This  is  prepared  in  exactly  the  same  way  as  **  Soup  awl 
BouUU:'   See  (Nos.  5,  238  or  493.) 

Harricot  of  Beef. —  (No.  495.) 

A  stewed  brisket  cut  in  slices,  and  sent  up  with  the  sanwe 
Sauce  of  roots,  &c«»  as  we  have  directed  for  harricot  of  imst^ 
ton  (No.  489)f  is  a  most  excellent  dish,  of  very  moienle 

Savaary  Salt  Beef  Baked —{^o.  496.) 

The  Tongw  Side  of  a  round  of  Beef  is  the  best  bit  Cor  • 
this  purpose ;  if  it  weighs  fifteen  ponnds  let  it  hai^  two  or 
three  ckys ;  then  take  three  ounces  of  Saltpetre,  one  ounce 

of  coarse  Sugar,  a  quarter  of  an  ounce  ot"  Black  pepper,  aod 
sanie  of  Allspice,  (some  add  a  quarter  of  an  oimce  of  Ginger, 
•  or  (No.  457),  and  some  minced  sweet  and  savoury  Herbs 
|No«  459),  and  three^uarters  of  a  pound  of  common  ^U; 
incorporate  these  ingredients  by  poanding  them  toi^tber  is 
a  mortar;  then  tal^  the  bone  out,  and  rub  the  Heait  wdl 
with  the  above  mixture,  turning  it  and  rubbing  it  every  day 
for  a  fortnight. 

When  you  dress  it,  put  it  into  a  pan  with  a  quart  of 
water;  cover  the  meat  with  about  three  pounds  of  mutton 
suet  *  shredded  rather  thick,  and  an  onion  or  two  minced 
small ;  cover  the  whole  with  a  dour  crust  to  the  top  or  brim 
of  the  pan,  and  let  it  be  baked  in  a  moderate  oven  for  about 
six  hours,  (or,  just  cover  it  with  water,  and  let  it  stew  very 
gently  for  about  five  hours,  and  when  yon  send  it  lo  tables 
cover  the  top  of  it  wiih  finely  chopped  Parsley.)  If  the 
Beef  weighs  more,  put  a  proportional  addition  of  all  the  in- 
gredients. 


*  This  Suet  is  not  to  be  wasted, — wheu  it  comes  from  the  oven,  tiikf 
out  the  Beef,  and  strain  tbe  contents  of  the  pan  through  a  sieTe, — let  it 
stand  tUlH  is  oold»—4hen  dBiify  the  fiit  as diieded  In  (Iffo*  83),  andijt 
will  do  for  Frying, 
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The  Graty  you  will  find  a  strong  Consommif  excellent  for 
Suu^  or  Soup^— or  making  Soy,  or  Browning,  see  (No«  322)^ 
and  being  impr^ated  with  wt,  will  keep  several  day$. 

'  Tkis  JoiM  OoM  nai  est  Kff  cr  CM.— md  then, 
y^th  a  sharp  knife  to  prevent  waste,  and  keep  it  even  aoA 
comely  to  the  eye. 

Obs. — This  is  a  most  excellent  way  of  preparing  and 
dressing  Beef  (No.  503), — and  a  savoury  dish,  for  Sand» 
wiches,  &c. — In  moderate  weather  it  witi  keep  good  for  a 
fortnight  after  it  is  dressed :  it  is  one  of  the  nmteconomicd 
and  elegant  articles  of  ready-dressed  keeping^  provisions ; 
destfrfing  the  partieoter  attrition  of  those  Ikmifies  who  fre- 
quently have  Accideiitai  Customers  dropping  in  at  Luncheon 
or  Supper — to  whom,  we  recommend  Morrison's  Provi- 
sions^ No.  3^  Chau'lotte  Row,  Mansion  House. 

Curries.— (No.  497.)  see  also  (No.  249.) 

Cut  Fowls  or  Rabbits  into  joints,  and  wash  it  clean • 
put  two  ounces  of  Butter  mto  a  stewpan  ;  when  it  is  melted, 
put  in  the  iheat,  and  two  middling  sized  Onions  sliced,  let 
them  be  over  a  smart  firetiU  they  are  of  alight  brown,  then 
put  in  half  a  pint  of  Bfodi ;  let  it  simmer  twenty  miimtes. 

Pat  in  a  basin  one  or  two  table-spoonfuls  of  Curry  Pow- 
der (No.  455),  a  tea-spoonful  of  Flour,  and  a  tea-spoonful 
of  Salt ;  mix  it  smooth  with  a  little  cold  water^  put  it  m  the 
stewpan,  and  shake  it  well  about  till  it  boils ;  let  it  simmer 
tweaty  minutes  loiq;er ;  then  take  out  the  Meat — and  mb  the 
Ssace  throng' a  tammis  or  sieve — add  to  it  two  table-spoons^ 
fid  of  creamor  milk,  give  it  a  boil  op^hen  pour  it  into  a 
dish,  lay  the  meat  ovw  it  send  up  the  Itioa  in  a  separate 
dish. 

Obs. — CuRHY  is  made  also  with  Sweetbreads — Breast  of 
Veal — Veal  Cutlets — Lamb~Mutton  or  Pork  Chops — Lob-*  ^ 
iter — Tur^o^ — Soles — Eels — Oysters^  &c  prepared  as  above, 
or  enveloped  in  (No.  348.) 

Oii».<*-^This.  is  a  very  savoury  and  economical  dish,  and  a 
valuable  variety  at  a  moderate  table.  See  Wovr  Wow  Sauce 
(No.  328.) 

Stewed  Rump  Steaks, — (No.  500.) 
The  Steaks  must  be  a  little  thicker  than  for  broilinst*-^ 
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ht  them  be  all  ihe  same  thickneiSf  or  jome  will  be  doii^  too 

little,  and  otliers  too  much 

Put  an  ounce  of  Butter  into  a  stewpan,  with  two  Onion  5  ; 
when  the  Butter  is  ujelted,  lay  in  the  Rump  ^eaks, 
let  them  stand  over  a  slow  tire  for  five  minutes,  then  txirn 
them,  and  let  the  other  side  of  them  fry  five  minutes  loa»:er«  . 
Have  ready  boiled  a  pint  of  Button  Qn ions ;  they  will  take 
from  half  an  hour  to  an  hour;  put  the  liquor  they  were 
boiled  in  to  the  Steaks ;  if  .there  is  not  enovgh  of  it  to  cover 
them,  add  broth  or  boiling  water,  to  make  up  enough  for  that 
purpose,  with  a  dozen  corns  of  Black  Pepper  aud  a  little  Salt, 
'   and  let  thLiu  simmer  very  gently  for  about  an  hour  and  a. 
half,  and  then  strain  off  as  much  of  the  liquor  (about  a  joot 
and  a  half)  as  you.  think  will  make  the  sauce. 

Put  two  ounces  of  Butter  intp  a  siewpan ;  when  it  is . 
melted,  stir  in  as  much  Fbur  as  will  make  it  into  a  sttflT 
paste ;  some  add  thereto  a  table-spoeoful  of  Claret,  or  Port 
wine,  iiic  same  of  Mushroom  Catsup  (No.  439),  half  a  tta- 
spoonful  of  Salt,  aud  a  quarter  of  a  tea-s'poonfui  of  ground 
Black  Pepper :  add  the  liquor  by  degrees,  let  it  boil  up  for 
fifteen  minutes ;  skim  it,  and  strain  it ;  serve  up  the  Steaks 
with  the  Onions  round  the  dish,  and  pour  the  Gravy  wer. 

Veal  Cutlets  or  Muttcxn  Chops  may  be  done  the 
same  way,  or  as  Veal  Olives  (No.  518«) 

This  is  generally  a  second  course  dish,  and  is  usually 
made  too  rich, — and  only  fit  to  re-excite  an  Appetite 
already  satiated.  Our  endeavour  is  to  combine  asreeable 
savQuriness  with  substantial  nourishment;  those. who  wish  to 
enrich  our  Receipt  m^  easily  add  Mushrooms,— Win^— 
Anchovy  ,—Cayemie,— Bay  leaves^  &c, 

Obe. — ^RuMP  Steaks  are  in  b^t  condition  from  Micbad- 
mas  to  Lady*day*  To  ensure  their  being  tender,  give  the 
Butcher  iJirce  or  four  days'  notice  of  your  wish  for  them. 

Broiled  Rump  Steak  with  Onion  Gravy, — (No»  501.) 

&e  a&o  (No.  299.) 

Peel  and  slice  tWo  large  Unions;  put  them  into  a  quart 
siewpan  with  two  table-spoonsful  of  water  :  cover  ihe  stew- 
pan  close,  and  set  it  pn  a  slow  Axe  till  the  water  has  boiled 
away,  and  the  Onions  have  got  a  little  browned,— tben^  add 
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fa&lf  a  pint  of  good  Broth,  *  and  boil  the  Onions  till  they  are 
tender;  strain  the  Broth  from  them,  and  chop  them  very 

fine;  and  season  it  with  Mushroom  Cati;up,  and  pepper  and 
salt;  put  the  Onion  into  it,  and  let  it  boil  cr^ntly  for  iive 
niinuTes,  and  pour  it  into  tiie  Dish,  and  lay  over  it  a  Broiled 
Rump  ;Steak.  If^  instead  of  Broth,  you  use  good  Beef 
Gravy,  it  will  be  superlative. 

Stewed  Cucumber  (No.  135),  is  another  agreeable 
accompaniment  to  Rump  Steaks. 

ALAMODE  BEEF,  on  VEAL.— (No.  602.) 

In  the  180  volumes  on  Cookery,  we  patiently  pioneered 
through,  before  we  encountered  the  tremendous  labour  and 
expense  of  proving  the  Receipts  of  our  predecessors,— and  set 
about  recording  these  results  of  our  own  Experiments,— we 
could  not  find  one  Receipt  that  approximated  to  any  thing 
like  an  accurate  description  of  the  way  iii  which  this  excellent 
dish  is  nctuaily  dressed  in  the  best  Alamode  Beef  Shops  ; — 
from  whence,  of  couv^e^  it  was  impossible  to  obiaiu  any 
ioformaiion : — however,  after  aU,  the  whole  of  the  secret  ^ 
seems  to  be  the  thickening  the  gravy  of  Beef  that  has  been  ' 
very  shwli/f  stewed,  and  flavouring  it  with  Bay  leaves  and 
Allspice. 

Take  about  eleven  yxrnnds  of  the  Mouse  Buttock, — or 
Clod  of  Beef, — or  a  Blade  Bone, — or  the  Stickinsf  piece,  or 
the  hke  weiji^ht  of  the  Breast  of  Veal ;  cut  it  into  pieces  of 
three  or  four  ounces  each ;  put  three  or  four  ounces  of  Beef 
drippings,  and  mince  a  couple  of  large  Onions,  and  put 
them  into  a  large  deep  stewpan ;  as  sooir  as  it  is  quite  hot, 
flour  the  Meat,  put  it  into  the  stewpan,  keep  stirring  it  with 
a  wooden  spuou ;  when  it  has  been  on  about  ten  minutes 


*  If  yoQ  have  do  Brotb,— -put  in  balf  a  pint  of  water,  thicken  it  as  in 
the  above  receipt,  andi  just  before  you  give  it  the  la^t  boil  up,  add  to  it 
ti  lar^e  spoonful  of  Musiiroom  Catsup,  and,  if  jou  iilce,  tiie  same  quan* 

tity  of  Port  wine. 

t     It  must  be  allowed  to  muse  g;ently  for  several  hours,  inacce.i 
sible  to  tlie  ambient  air,  aud  on  the  ev^^n  and  perseverinof  heat  oi  char- 
coal in  the  furnace  or  stove.   After  h  tvmg  lulled  itsell  m  its  own  exuda- 
tions, and  the  dissolution  uf  its  auxiliaries,  it  may  appear  at  table  wiih 
a  powerful  cluim  to  approbation.^' — lAut.LLA  Cibahia,  p.  47. 
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dredg:eit  with  fiour,  and  keep  doing  so  till  you  have  stirred 
in  as  much  as  you  think  will  thicken  it,  then  cover  it  with 
boihng  water,  ^it  will  take  about  a  gallon,)  addipo^  it  by  de- 
grees and  stimng  it  togetlier;  skim  it  when  it  boils,  and 
then  pul  in  one  drachm  of  ground  Black  Pepper,  two  of  All* 
spice,  .and.  two  Bdy  leaves;  set  the  pan  by  the  side  of  the  - 
fire,  or  at  a  distance  over  it,  and  let  it  stew  9«ry  $bnofy  for 
about  three  hours  ;  when  you  find  the  meat  sufficiently  ten- 
der, put  it  into  a  tureen,  and  it  is  ready  tor  table. 

It  is  customary  to  send  up  with  it  a  nice  Salad;  see 
(No.  372.) 

To  the  above  many  Cooks  add  Chakfignons  ;  but 
OM  those  are  almost  always  decayed^  and  often  qf  deleterious^ 
qadUtyy  they  are  better  left  ovU^'^aina  ind^  the  BAY 
LEAVES  deserve  the  same  prohibition, 

Obs. — Here  is  a  savoury  and  substantial  meal,  almost  as 
cheap  as  the  Egg-])Roth  of  the  Miser, — who  fed  his  Valet 
with  the  water  in  which  bis  Egg  was  boiled, — or  as  the 

Fotage  d  la  Pierre^  d  la  Soldaty^'*  mentioned  by  Giles 
Rose  in  the  4th  page  of  his  dedication  of  the  *^  pbbfmt 

SCHOOL  OF  INSTRUCTIOir  FOR  THE  OFFICERS  OF  THE 

MOUTH, ' » 1  Smo.  London ,  1 682.  ^  Two  SoMiers  were  minded 

to  have  a  Soup;  the  first  of  them  coming  into  a  house,  and 
asking  for  all  things  necessary  for  the  making  of  one,  was  as 
soon  told  that  he  could  have  none  of  those  things  there, 
whereupon  he  went  away ; — the  other,  coming  in  wiih  a 
Stone  in  his  knapsack,  asked  only  for  a  pot  to  boil  his  slone 
in,  that  he  might  make  a  dish  of  broth  of  it  for  Uls  Supper, 
which  was  quickly  granted  him ;  when  the  Stone  had  boiled 
a  little  while,  he  asked  ior  a  amall  piece  of  Meat  or  BsxoUf 


*  "  *  C'est  la  Soupe/  says  one  of  the  best  of  proverbs,  *  qmi  fitU  le 
Seldid}*  *  It  is  the  Soup  tbatmikkes  the  Soldier.'  ExceUent  as  our 
troops  are  in  the  field,  there  cannot  be  a  more  unquestionable  fact,  f  haji 

their  immense  inferiority  lo  the  French  in  the  business  of  Cookery.  The 
Rnolish  soldier  iays  his  piec;^  nf  ration  beef  ni  once  on  the  coals,  by 
^vliI(  h  means,  the  one  and  the  better  half  is  lost,— and  the  cither  burnt 
to  a  oiRder.  Whereas  six  French  trooper*,  tling  their  messes  into  tlie 
same  pot,  anii  extract  a  delicious  Soup,  ten  times  more  nutritious  ihna 
the  simple  Jtoii  couU  ever  be.'^ — BLACiwwuoii'^  ii^dMurak  Maj^' 
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and  a  few  Herbs  and  Roots,  &c.  ju^  merely  to  give  it  a  bit 
of  a  flavour;  till,  by  little  and  HtUe,  he  eot  all  thtngs  requi*^ 
site,  and  so  made  an  esceUent  Pottiu;e  of  hb  Stone#"-  Seo 

06^  to  (No.  493.) 

Oaloiit,  P«pp^»  Allspice^  aod  Baj  kavei  •  •  •  •  0  9 
II  pounds  of  Beef  3  9 

Made  Eis&t  QuBits  3  II 

u  e.  Six-pence  per  QUART. 

To  Pot  Bbbf, — ^Vbal^-^Game,  or  Poui/try,  &c 

(No.  503.) 

Take  three  pounrls  of  lean  (jravy  Beef,  nil;  it  well  with  an 
ounce  of  Saltpetre,  and  then  a  handful  oi  couunon  Salt ;  lei' 
it  lie  in  Salt  for  a  couple  of  days^  rubbing  it  well  each  day, 
then  put  it  into  an  earthen  pan,  or  stone  jar  that  will  just* 
bcdd  ity  cover  it  with  the  skin  and  fat  that  you  cut  off,  aad 
pour  in  half  a  pint  of  water ;  cover  it  close  vrith  p3»te,  and 
se%  it  in  a  very  slow  oven  for  about  four  hours or  prepare 
It  as  directed  in  (No.  496.) 

When  It  comes  from  the  Oven,  drain  the  ^^ravy  from  it 
into  a  basin,  pick  out  the  gristles  and  the  skins,  mmce  it 
fine,  moisten  it  with  a  little  of  the  Gravy  you  poured  from 
the  Meat,  which  is  a  very  strong  Consammi  (but  rather  salt,) 
and  it  vnll  make  excellent  Pease  Soup,  or  Browning,  (see 
No.  322,)  pound  the  Meat  patiently  and  thoroughly  in  a 
mortar  with  some  fresh  Riitter,*  till  it  is  a  fine  paste,  (to 
make  Potted  Meat  suiooth  there  is  nothing  equal  to  plenty 
of  Elbow-grease) — seasoning  it  (by  degrees  as  you  are  beat- 
ing it)  with  a  little  Black  Pepper  and  AUspice,-*K>r  Cloves 
potmded,  or  Mace,  or  grated  Nutm^. 

Put  it  in  pots>  presB  it  down  as  close  as  possible,  and 
cover  it  a  quarter  of  an  inch  thick  with  Clarified  Butter ;  to 
prepare  which,  see  receipt  (No.  >!J,)  and  if  you  wish  to 
preserve  it  a  long  time,  over  that  tie  a  Bladder.  Keep  it  in 
a  dry  pldce.  » 

♦  The  less  Gravy  or  l^nttcr,  mid  the  jnorc  utattng  the  better  will  be 
your  Potted  Beef,  if  3011  wi^b  it  to  keep; — if  for  immediate  eating, 
you  may  put  m  a  larger  proportiuu  of  gravy  or  buUer,  us  the  meat  will 
pouDd  easier,  and  look  and  taste  iriore  m«Uo«<r. 
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Obs. — You  may  mince  a  little  Ham  oi  BacoQ, — or  an 
Anchovy, — Sweet  or  Savoury  Herbs, — or  a  Shallot,  and  a 
linle  Tan  r^ofi,  Cliervil,  or  Burnet,  &c.,  and  pound  them 
with  the  iM  :it,  u  ah  a  glass  of  Wine,  or  some  Mustard,  or 
Forcemeat  (^o.  376,  or  378,  and  399*,  &c.;)  if  you  wish 
to  have  it  Devilisk  savoury,  add  Mago^  Powder  (No«  457,) 
Vurry  Powder  (No.  455,)  or  Zest  (No.  255,)  and  moisten  it 
with  Mushroom  Catsup  (No.  439,)  or  Essence  of  Anchovy 
(No.  43:i,)  or  Tincture  of  Allspice  (No,  413,)  oc  Essence 
ofTurik  (No.  343*.) 

Or,— (No.  503*.) 

c  It  16  a  very  agreeable  and  economical  way  of  using  the  re- 
mains of  Game,  or  Poultry,  or  a  large  joint  of  either  roasted 

or  boiled  Beef,  Veal,  Ham,  or  Toiiizue,  &c.  to  mince  it,  with 
some  of  the  Fat,  (or  moisten  it  vvilii  a  litiie  Buuer,  or  (No. 
4  ;  ),)  &c.)  and  beat  it  in  a  moriar  with  the  seasoamg,  ^ic, 
as  m  the  former  Receipt. 

When  either  the  I'eeth  or  Stomach  are  extremely  feeble, 
especial  care  must  be  taken  to  keep  Meat  till  it  is  tender 
hifove  it  is  cooked— or  call  in  the  aid  of  those  excellent 
helps  to  bad  teeth  the  Pestle  and  itforter.— And  see  (Nos. 
10,  18,  87,  175.  178  ;  liom  1.S5  to  250,  502,  540— 
and  espcciully  503.)  Or  dress  in  the  usual  way  whatever 
is  bast  liked — mince  it,  put  it  into  a  mortar,  and  pound  it 
with  a  little  Broth  or  melted  Butter,~Vegetable, — Herb,— 
Spice, — ^Zest  (No.  255,)  &c.,  according  to  the  taste,  &c.  of 
the  Later.  The  business  of  the  Stomach  b  thus  veiy  mate- 
rially facilitated. 

**  Fle^ih  in  siuall  quantities,  bruised  to  a  pulp,  may  be  very 
advantageously  used  in  fevers  attended  with  debility/'— 
Darwin's  Zoonomia^  vol.  ii.  p.  400. 

Mincing  or  Pownding  Meat — saveth  the  grinding  of  the 
Teeih ;  and  therefore^  (no  doubt)  is  more  nourishii^,  espe- 
oally  in  Age, — or  to  tfkem  that  have  weak  teeth ;  but  batter 
is  not  proper  for  weak  bodtes,--^nd  therefore,  moisten  it  in 
ponndinsf  with  a  little  Claret  wine,  and  a  very  liuie  Cinna- 
mon 01  iSutmeg." — Lord  Bacon  ;  JSiatural  History,  Cen- 
tury 1.  54. 

06«,— Meat  that  has  been  boiled  down  for  Gravies,  ia^ 
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see  (No.  185*,>and  (No.  252,)  (which  has  heretofore  been 
considered  the  perquisite  of  the  Cat,)  and  is  completely 
drained  of  all'its  succulence,  beat  in  a  mortar  with  Salt,  and 
a  little  ground  Black  Pepper  and  Allspice,  as  directed  in  the 

forea:oing  Receipt,  and  it  will  make  as  good  Polted  Beef,  as 
Meat  tti^it  has  been  baked  till  its  moisture  is  t  nurtly  extracted, 
wliK  h  it  must  be,  or  it  will  not  keep  two  days. 

Mbm. — ^Meat  that  has  not  been  previously  salted,  will  not 
keep  80  U)ng  as  that  which  has.  x 

Sandwiches, — (No*  504.) 

Properly  prepared,  are  an  elegant  and  coiivenient  Luncheon 
or  Supi)er,— but  havti  got  out  of  Fashion — from  ih^  bad 
manner  in  which  they  are  commonly  made :  to  cut  tiie  Bread 
neatly  with  a  sharp  knife,'  seems  to  be  considered  the  only 
essential,  and  the  lining  is  composed  of  any  ofi'al  odds  and 
ends— that  cannot  be  sent  to  table  in  aiiy  other  form. 

Whatever  is  used  must  be  carefully  trimmed  from  every 
bit  of  Skin,  Gristle,  &c. — and  nothing  introduced  but  what 
you  are  absolutely  certain  will  be  acceptable  to  the  Mouth. 

Materials  fob  makix<ig  Sandwiches. 


CM  Meat,  or  Poultry. 
Pufted  ditto  (No.  ^3«) 
Savoury  ditto  (No.  496.) 
Potted  Lobster  (No.  178,)  or 

Sbrimp  (No.  175.) 
Potted  ChmMS  (No.  542.) 
Potted,  or  grated  Ham  (No.^.) 
Ditto,  or  jiTHted  Tongue. 
Anchovy  (Nos.  4^4  and  43^.} 
Crermao  Sausage. 


Cold  Pork^  ditto  (No.  S7.) 

Hard  Egqs,  pounded  with  a  little 

Butter  and  Chepse. 
Grated  Ham,  or  Beef. 
Various  Forcemeats,  ifec.  (No. 

373.)  cfec. 
Curry  Powder,    Zest,  Mustard, 

Pepper,  nnrl  Salt,  are  added 

occasioualiy. 


Meat  CoAe**— (No.  504*.) 

If  you  liave  any  cold  Meat,  Game,  or  Poultry,  (if  uiKlti^ 
done  all  the  better,)  mince  it  fine,  with  a  Wuh  fat  bacon  or 
ham,  or  an  anchovy  ;  season  it  wilh  a  little  pepper  and  salt ; 
mix  well,  and  make  it  into  small  cakes  three  inches  long, 
half, as  wide,  and  half  an  inch  thick  .*  fry  these  a  light  browu, 
and  serve  them  with  good  gravy ;  or  put  it  into  a  mould  and 
boil7or  bake  it. 

N.  B.  Bread  ciumbi,  hard  yolks  of  Eggs,  Onions,  Swee 
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herbs,  Savoury  Spices,  Zest,  or  Carry  Powder,  or  any  of  the 
Forcemeats,  see  (No.  373  to  382.) 

Fish  Cakes  for  Maigre  Daysy  may  be  made  in  like 
manner. 

Bubble  and  Squeaky  or  fried  Beef  or  Mutton  and  Cabbage. — 

(No.  505.) 

"  When  'midst  the  fryiDg"  Pan,  in  accents  savage. 
The  Beef,  so  surly,  quarrels  with  the  Cabbage." 

D  K  Minor, 


i 


t 


BEEF, 


C  A  B  B  A  G  E, 


3S 


CABBAGE,    B  E 


F. 


or  Gtt.  Major, 


4^ 


I 


1 — I 


For  this,  as  for  a  Hash,  select  those  parts  of  the  joint  that 
have  been  least  done ; — it  is  generally  made  with  slices  of 
cold  boiled  salted  Beef,  sprinkled  with  a  little  Pepper,  and 
just  lightly  browned  with  a  bit  of  Butter  in  a  fryingpan  :  if 
it  vt  fried  too  much  it  will  be  hard. 

Boil  a  Cabbage,  squeeze  it  quite  dry,  and  chop  it  small ; 
take  the  Beef  out  of  the  frying-pan,  and  lay  the  Cabbage  in 
it ;  sprinkle  a  little  pepper  and  salt  over  it :  keep  the  pan 
moving  over  the  fire  for  a  few  minutes;  lay  the  Cabbage  in 
the  middle  of  a  dish,  and  the  Meat  round  it. 

For  Sauce,  see  (No.  356J  or  (No.  328.} 
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Ha^d  Beef  and  Roast  Beef  Bones  Boiled. — (No.  506.) 

To  hash  Beef,  see  Receipt  (Nos.  484,  5«  aad  6,)  (Nos. 

aeO,  484,  and  486.) 

The  best  part  to  hash  is  the  Fillet  or  Inside  of  the  Sirloin^ 
and  the  j^ood  housewife  will  aUva^'s  endeavour  to  preserve  it 
entire  for  this  purpose.  See  Ol«.  to  (No.  19,)  and  Mock 
Hare  (No.  67*) 

Roast  Beef  Bones  furnish  a  very  relishing  Luncheon,  or 
Supper,  prepared  in  the  following  manner,  with  Poached 
Eggs  (No.  546,)  or  Fried  Eggs  (No.  545,)  or  Mashed  Pota*. 
toes  (No  106,)  as  accompaniirerits. 

"Divide  the  Bones,  leaving  good  pickings  of  meat  on 
each ; — score  them  in  squares,  pour  a  little  melted  butter  on 
them,  and  sprinkle  them  with  pepper  and  salt :  put  them  in 
a  dish,  set  them  in  a  Dutch  Oven  for  half  or  three  qiiar- 
ters  of  an  hour,  according  to  the  thickness  of  the  meat, 
keep  turning  them  till  they  are  quite  hot,  and  brown,  or 
broil  them  on  the  gridiron.  Brown  them,  but  dout  burn 
them  black.   For  Sauce,  (Nos.  355,  or  356.) 

Ox-Cheek  Stewed. — (No.  507.) 

Prepare  this  the  day  brfore  it  is  to  be  eatea,  clean  it,  and 
pat  it  into  soft  water  just  warm,  let  it  lie  three  or  four  hours, 
then  put  it  into  cold  inater,  and  let  it  soak  all  night  ;-*Dext 
day  wipe  it  clean,  put  it  into  a  stewpan,  and  just  cover  it 
with  water; — skim  it  well  when  it  is  coming  to  a  boil,  then 
put  two  whole  Onions,  slick  two  or  three  Cloves  into  each, 
three  Turaips  quartered,  a  couple  of  Carrots  sliced,  two 
Bay  leaves,  and  twenty-four  corns  of  Allspice,  a  head  of 
Celery,  and  a  bundle  of  Sweet  herbs,  pepper  and  salt ;  to 
these,  those  who  are  for  a  I7a«<  Oo4f*  may  add  Cayenne 
and  Garlick,  in  such  proportions  as  the  palate  that  requires 
them  may  desire. 

Let  it  stew  gently  till  perfect] v  tender,  L  r.  about  thre^ 
hours;  then  take  out  the  Cheek,  divide  it  into  handsome 
pieces,  fit  to  help  at  table ;  skim  and  strain  the  gravy ;  melt 
an  ounce  and  a  half  of  hotter  in  a  stewpan,  stir  into  it  a$ 
much  flour  as  it  will  take  up,  mix  with  it  by  degrees  a  pint 
and  a  half  of  the  gravy,  add  to  it  a  table-spoonful  of  Basil, 
Tairagon,  or  Elder  vinegar,  or  the  like  quantity  of  Mush- 
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room,  or  Walnut  catsup,  or  Cavice,  or  Port  wiue,  and  give 
it  a  boiL 

Serve  up  in  a  soup  or  ragout  dish,  or  make  it  into  Barl^ 
Broth  (No.  204.) 

OLs. — This  is  a  very  economical,  nourishing;,  and  savoury 
meal.  See  Ox-Cheek  Soup  [iSo.  239),  and  Calfs-Jiead 
Hashed  (No.  520.) 

Ox^Tails  Stewed. — (No.  508.) 

Divide  them  into  joints,  wash  them,  parboil  them,  set 
tliem  on  to  stew  in  just  water  enough  to  cover  them, — and 
dress  them  in  the  same  manner  as  we  have  directed  in 

(No.  531),  Stewed  Giblets,  for  which  ihey  are  au  excellent 
substitute. 

N.  B.  See  Ux-Tail  Soup  (No.  240.) 

Potted  J  Jam,  or  Tongue. — (No.  509.) 

Cut  a  pound  of  llie  lean  of  cold  boiled  Ham,  or  Ton^r'ie, 
and  pound  it  in  a  mortar  with  a  quarter  of  abound  of  the 
fat,  or  with  fresh  butter,  (in  the  proportion  of  about  two 
omices  to  a  pound),  till  it  is  a  fine  paste,  (some  season  it 
by  degrees  with  a  little  pounded  mace  or  allspice) ;  put  it 
close  down  in  pots  for  that  purpose,  and  cover  it  with 
Clarified  Butler  (No.  259),  a  quarter  of  an  inch  thick;  let 
it  stand  one  night  in  a  cool  place.  Send  it  up  in  the  pot, 
or  cut  out  in  thin  slices.    See  Obs.  on  (No.  503.) 

Hashed  Veal— ["So.  ^U.) 

Prepare  it  as  directed  in  (No.  484) ;  and  to  make  sauce 
to  warm  Veal,-  see  (No.  361;) 

Hashed  or  Minced  Tea/,— (No.  511*.) 

To  make  a  Hash,*  cut  the  Meat  into  slices ; — to  pre- 
pare Minced  Ve;il,  mince  it  as  fine  as  possible,  (do  not 
chop  it),  put  it  into  a  stewpan  with  a  few  spoonsful  of  Veal 
or  Mutton  Broth,  or  make  some  with  the  Bones  and  Trira- 
min^,  as  ordered  for  Veal  Cutlets,  (see  No.  90),  or  (No.  361), 
a  little  Lemon-peel  minced  fine,  a  spoonful  of  milk,  or 
cream ;  thicken  with  butter  and  flour,  and  season  it  with 


*  See  Receipt  lo  Haab  Mutton  (Xoe.  360  and  361,}  and  (No  464.) 


HADE  IIX8HE8,  &C  379 

salty  a  table-spoonful  of  Lemon  pickle,  or  Bdsil  wine  (No; 

397),  &c.  or  a  pinch  of  Curry  powder. 

z*^*  If  you  have  no  Creamy  beat  up  ihe  yolks  of  a  couple 
€yf  Eggs  with  a  little  milk:  Utib  ilie  dish  with  sippets  of 
lightly  tocisted  bread. 

Oii.— Minced  Veal  makes  a  veiy  pretty  dish,  put  into 
scollop  BheUs  and  bread-crumbed  Ofer,  aod  sprinkled  with 
a  litde  batter,  and  browned  in  a  Dutch  Oven,  or  a  cheese- 
toaster. 

To  make  an  excellent  Ragof^  of  Cold  Veal. — No.  512.) 

Either  a  Neck, — Loin, — or  Fillet  of  Veal,  will  ftirnish 
^his  excellent  llaqout,  with  a  very  little  expense  or  trouble. 

Cut  the  Veal  into  handsome  cutlets;  put  a  piece  of  butter 
or  clean  dripping  into  a  fryingpan;  as  soon  as  it  is  hot, 
flour  and  fry  the  veal  of  a  light  brown :  take  it  out,  and  if 
you  have  no  gravy  ready,  make  some  as  directed  in  the  note 
to  (No.  517,  or  put  a  pint  of  boiling  water  into  the  frying- 
pan,  give  it  a  boil-np  for  a  minute,  and  strain  it  into  a  basin 
while  you  make  some  thickening  in  the  following  m^uuicr : 
— Put  about  an  ounce  of  bntfer  into  a  stewpan;  as  soon  as 
it  melts,  mix  with  it  as  much  ilour  as  will  dry  it  up ;  stir  it 
over  the  fire  for  a  few  minutes,  and  gradually  add  to  it  the 
gravy  you  made  in  the  fryingpan ;  let  them  simmer  together 
for  ten  minutes  (till  thoroughly  incorporated) ;  season  it 
with  pepper,  salt,  a  little  mace,  and  a  wine^jla^^s  of  mush- 
room catsup,  or  wine;  strain  it  throusf])  a  tanmjis  to  the 
meat;  and  slew  vcni  gcnthf  till  the  meat  is  tluroui^hly 
v;armed.  If  you  have  any  ready  boiled  Bacon,  cut  it  in 
slices,  and  put  it  in  to  warm  with  the  meat,  or  (Nos*  526, 
or  527.) 

Veal  Cutlets,  see  (No.  90),  &c. 

Breast  of  Veal  Stewed.— (^o.  515.)  \ 

A  breast  of  Veal,  stewed  till  quite  tender,  and  smothered 
with  Onion  sauce,  is  an  excellent  dish,  or  in  the  gravy  or- 
dered in  the  iNote  to  (No.  517.) 

Breast  of  Veal  RagoHt.—i^o.  517.) 

Take  off  the  under  bone,  and  cut  the  breast  in  half, 
lengthways  i  divide  it  into  pieces,  about  (our  inches  long,  by  . 
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two  inches  wide,  i.  c.  in  hattdsorac  pieces,  not  too  large  to 
help  at  once  : — put  about  two  ounces  of  Butter  into  a  frying- 
pan,  and  fry  the  Veal  till  it  is  a  li^ht  brown,*  then  put  it 
imo  a  stewpan  with  veal  broth,— <»r  as  ttucfa  boiUi^  wattt 
as  wSl  cover  it,  a  bandie  of  sweet  maijoiaai,  cmninna  m 
lemon  tkviMi  and  parsley,  with  four  doves,  or  a  co\q>1e  of 
blades  of  pounded  msoe,  three  young  onions,  or  oae  oU 
on^>  a  roll  of  lemoa  peel,  a  dozen  corns  of  allspice  bruised, 
and  a  tea-spoonful  of  salt;  cover  it  close,  and  let  it  all  sim- 
mer very  gently  till  tlie  veal  is  tender,  t,  e.  for  about  an  hour 
and  a  half, — iif  it  is  very  thick,  two  hours;  then  strain  off 
as  much  (about  a  quart)  of  die  gravy,  as  you  think  yon  wiQ 
want,  into  a  basin ;  set  the  stewpan,  with  tl^e  meat,  Sec  in 
it,  by  the  fire  to  keep  hot.  To  thicken  the  Orat>y  you  have 
taken  out,  put  an  ounce  and  a  half  of  butter  into  a  clean 
stewpan ;  when  it  is  melted,  stir  in  as  much  flour  as  it  will 
take,  add  the  gravv  by  degrees,  season  it  with  sail,  let  it 
boil  ten  minutes,  skim  it  well,  and  season  it  with  two  table- 
spoonsful  of  white  wine,  one  of  mushroom  catsup,  and  same 
of  lemon  juice ;  give  it  a  boil  np,  and  it  is  ready :  now  piit 
the  vf>al  into  a  ragout  dish,  ana  sftrain  the  gravy  thRM^  a 
fine  sieve  to  it. 

Or, 

By  ksq^ing  the  Meat  whole^  you  wiU  I^etter  preserve  the 
suoculeuce  of  it. 

Put  the  Veal  into  a  stewpan,  with  two  ounces  of  butter 

and  two  whole  onions,  (such  as  weigh  about  two  oimces 
each),  put  it  on  the  fire,  and  fry  it  about  five  minutes,  then 
cover  it  with  boiling  water;  when  it  boils,  skim  it,  then 

I  -    -  -   -    I  '         ri  ~ 

*  Some  Cooks  make  the  Gmvy,  <fe:c.  in  the  lollowing  maaner: — 
Slice  a  large  Onion,  fiy  it  blown,  drain  all  fat  from  it,  and  put  it  into 
a  stewpan  witli  a  bunch  of  Sweet  Betb§,  a  ooople  of  docen  henk$  tot 
Iill6(iibe,  Mme  of  Black  Pepper,  thfee  bladet  of  Mace*  and  a  fist 
and  a  half  of  water;  cover  down  dofe,  and  boil  gentty  for  half  an 
hour ;  then  strain  it  thfOagb  a  sieve  over  the  Veal,  and  let  it  sinifiier 
gently  for  about  three  bours:  about  half  an  hour  before  it  isdoilQ^ 
mix  two  table-spoorisfiil  of  flour  in  a  tea-cupful  of  cold  water, mix  soM 
of  the  gravy  with  it,  and  Ihrii  pnt  it  into  thp  stewpan. 

N.  B.  Three  pints  of  full  giown  gieen  pease  are  aoBietloies  adied, 
whtfi)  the  Veal  is  put  io. 
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put  in  two  small  blades  of  mace,  a  dozen  blades  of  allspice, 
tlie  same  of  black  pepper;  cover  it  close,  aud  let  it  simmer, 
gently  for  an  hour  and  a  half;  then  strain  as  much  ot  the 
gravy  as  you  think  you  will  want  into  a  kisiii,  put  tbd  stew^ 
|Nn  Dy  the  hre  to  keep  hoL  To  thicken  it,  put  an  ounce 
and  a  half  o£  butter  intu a  clean  stewpan;  when  it  iamelted, 
stir  in  as  much  flour  as  it  will  take,  add  the  gravy  by  degrees, 
season  it  with  salt,  and  when  it  boils,  it  is  ready.  Put  the 
Veal  on  a  dish,  and  straia  the  gravy  through  a  fine  si^ve 
over  it. 

Obs. — Forcemeat  Balls,  see  (No.  375),  &c.  Truffles, 
Morella,  Mushrooms,  and  Curry  powder.  Sec.  are  sometimes 
added,  and  Rasheis  of  Bacon  or  Ham  (Noe.  526  and  527,) 
oc  Fried  fork  Sausages  (No.  83.) 
'  M«  B.  *niete  are  nk»  dishes  in  the  Pease  seeaoB. 

Scotch  CoOsp^.— (No.  517*4 

The  Veal  must  be  cut  the  same  as  for  Cutlets,  in  pieces 
about  as  bi^r  as  a  crown-piece ;  Hour  them  weU,  and  fry  ' 
Shena  of  a  hght  brown  in  fresh  butter ;  lay  them  in  a  stewi- 

Go,  dredge  them  oven  with,  flour,  and  then  put  in  as  much 
iling  water  as  will  well  cover  the  veal;  pour  this  in  by 
fcgrees,  shaking  the  stewpan,  and  set  it  on  the  fire;  when  it 
comes  to  a  boil,  t;ikG  oflP  the  scum,  put  in  one  onion,  a  blade 
of  mace,  and  lei  it  sinimer  very  gently  for  three  quarters  of 
an  hour ;  lay  them  on  a  dish,  aad  pour  the  gravy  through  a 
sieve  over  them. 

N^B.  Lemon  Juice— dnd  Peel,— Wine,— Catsup,  &c., 
see  aonsetimes  added;  add  Curby  PowitaRt  (No.  45S), 
and  yo«  luvve  Cubry  Collops. 

Feed  Olimu—iHo.  518.) 

Cut  half  a  dozen  slices  off  a  Fillet  of  Veal,  hall  an  inch 
thick,  and  as  long  and  square  as  you  can ;  flat  them  with  a 
shopper,  and  rub  them  over  with  an  egg  that  has  been  beat 
OB  a  ]^late;  citfr  some  fat  bacon  as  tiun  as  possible,  the 
same  sue  a»  the  veal,  lay  it  on  the  veal,  and  rub  it  with  a 
Utde  of  the  egg;  make  a  little  veal  forcerae^  see  receipt 
(No.  375),  and  spread  it  very  thin  over  the  bacon;  roll  up 
the  olives,  tight,,  rub  them  witi)  the  egg,,,  aad  then  roll  them^ 
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in  tine  bread-crumbs ;  put  them  on  a  lark  spitt  and  roast  « 
theia  at  a  brisk  fire ;  they  will  take  three  quarters  of  an 
hoar* 

Rump  Steaks  are  sometimes  dressed  this  way. 
Mmhroom  Sauce,  brown,  (Nos.  305,  or  306,)  or  Beef*- 
Grav^,  (No.  32i>.)    Vide  Chapter  ou  Sauces,  ikc. 

Cold  Calf  s  Head  Hashed,— {Vo. 
See  Obs.  to  boiled  Calf's  head  (No.  10.) 

Calf's  Head  Hashed,  or  RagoU. — (No,  520.) 

See  (No.  247.) 

Wash  a  CalPs  head,  which,  to  make  this  dish  in  die  best 

style,  should  have  the  »S7im  on,  and  boil  it,  see  (No.  10) 
boil  one  half  all  but  enough,  so  that  it  may  be  soon  quite 
done  wh^n  put  into  the  hash  to  warm, — the  other  quite 
tender :  trom  this  half  take  out  the  bones :  score  it  super- 
ficially, beat  up  an  ege:,  put  it  over  the  head  with  a  paste- 
brash,  and  strew  over  it  a  little  grated  Bread  and  Lemon 
Peel,  and  Thyme  and  Parsley,  chopped  very  fine,  or  in 
•  powder,  then  Bread-crumbs,  and  put  it  in  the  Dutch  oven  lo 
brown. 

Ciit  the  other  half- head  into  handsome  slices,  and  put  it 
into  a  stewpau  with  a  quart  of  Gravy  (No.  329),  or  Tuttle 
Sauce  (No.  343,  with  Forcemeat  balls  (Nos.  376,  380), 
Egg-balls,  a  wine«glass  of  white  Wine^  and  some  Catsop^ 
&c. ;  put  in  the  meat,  let  it  wapi  together,  .and  alum  off 
the  fat 

Peel  the  Tongue,  and  send  it  up  with  the  Brauis  rouad 
it  as  a  Side  dish,  as  directed  in  (No.  10,)  or  beat  them  up  in 
a  basin  with  a  spoonful  of  flour,  two  eg^,  some  grated 
lemoD^peel,  thyme,  parsley,  and  a  few  leaves  of  very  finely 
minced  sage;  rub  them  well  together  in  a  mortar,  with 
pepper,  saltt  and  a  scrape  of  nutm^ :  fry  them  (in  littla 
cakes)  a  very  li^ht  brown ;  dish  up  tbe  hash  with  the  half* 
head  you  browned  in  the  middle,  and  garnish  with  crisp  or 
curled  rashers  of  Bacon,  fried  Bread  Sippets  (No.  319), 
(Nas.  526,  and  527),  and  the  Brain  Cakes. 

N.  B.  It  is  by  far  tlie  best  way  to  make  a  SideDith  of 
the  ToNGUB  and  Bkains,  if  yon  do  send  up  a  j/iece  of 
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Bacon  a*?  a  companion  for  it,  or  garnish  the  Ton^^ue  and 
Brains  wiili  the  rashers  of  iiacoa  and  liic  Forcemeat  biijls, 
both  of  which  are  much  better  kept  dry  than  when  im- 
mersed in  the  gravy  of  tiie  Kagoiit. 

06*»— In  order  to  make  what  Common  Cooks,  who  ' 
merelv  cook  for  the  eye,  call  a  fine-^large^^handsmm  Duh-^ 
Jul,  they  put  m  not  only  the  eatable  parts,  but  all  the  knots 
of  gristle  and  lumps  of  fat,  offal,  &c. ;  and  when  tlie  Grand 
Gourmand  iancies  he  is  helped  as  plentiluilv  as  he  could 
wish,  he  often  finds  uuij  solitary  morsei  of  meat,  among 
a  large  lot  of  lumps  of  gristle,  fat,  &c. 

We  have  seen  a  very  elegant  dish  of  the  Soai^  only  sent 
to  table  rolled  up— it  looks  like  a  sucking  Pig, 

Veal  Cutlets  Broiled  plain^  or  Full'dretsed.—{1io.  521.) 

Divide  the  best  end  of  a  neck  of  Veal  into  cutlets,  one 
rib  to  each, — ^broil  them  plain,  or  make  some  fine  bread* 
crumbs mitice  a  little  parsley,  and  a  rery  little  shallot,  as 
small  as  possible,,  put  it  into  a  clean  stewpan,  with  two 
ounces  of  butter,  and  fry  it  for  a  minute, — ^then  put  on  a 
plate  the  yoli^s  of  a  couple  oflij^gs^  mix  the  herbs,  ccc.  with  " 
it,  and  season  it  with  pepper  and  salt:  dip  the  Cutlets  into 
this  mixture,  and  then  into  the  Bread ; — lay  them  qa  a 
Gridiron  over  a  clear  slow  fire  till  they  are  nicely  browned 
on  both  8ides,-^hey  will  take  about  an  hour :  send  up  with 
them  a  few  slices  of  Ham  or  Bacon  fried, .  or  done  in  the 
Dutch  oven.  See  (Nos«  526  and  527),  and  half  a  pint  of  ' 
(No.  343),  or  {No.  356.) 

Knuckk  of  Veal  to  RagoM. — (No.  522.) 

Cut  a  knuckle  of  Veal  into  slices  about  half  an  inch  thick ; 

pepper,  sail,  and  Hour  them  ;  fry  tin m  a  light  brown  ;  put 
the  trimmings  into  a  stewpan,  with  tlje  bone  broke  iu  seve- 
ral places;  an  onion  sliced,  a  head  of  celery,  a  bunch  of 
sweet  herbs,  and  two  blades  of  bruised  Mace:  pour  in  warm 
water  enoiis:h  to  cover  them  about  an  inch :  cover  the  pot 
close,  and  let  it  stew  ver^  gently  for  a  couple  of  hours :  strain 
it,  and  then  thicken  it  with  flour  and  butter ;  put  in  a  spoon-* 
Jul  of  Gtiisup,  a  glass  of  wine,  and  juice  of  h^f  a  lemon ; 
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give  ii  a  boil  up,  and  strain  into  a  dean  stewpan :  put  m  J 
the  meat,  make  it  hot,  and  serve  up.  1 

Obs* — If  Celery  is  not  to  be  had^  use  a  Carrot  instead,  or 
flavour  it  with  Celery  Seed,  or  (No.  409.) 

Knuckle  of  Veal  stewed  with  Rice» — (No.  523.) 
As  boiled  knuckle  of  Veal  cokl  is  not  a  very  fiatvotirite 
retiBh  with  the  geBerality,  cut  off  aome  Steaks  from  it,  which 
you  may  dress  as  in  the  foregoing  receipt,  or  (No.  521^, 

and  leave  the  Knuckle  no  larger  than  will  be  eaten  the  dar 
it  is  dressed.  Break  the  shank  bone,  wash  it  clean,  and 
put  it  in  a  lar^e  stewpan  with  two  quarts  of  water,  au  Onioo, 
two  blades  of  Mace,  and  a  tea-spoon ful  of  Salt:  set  it  on  a 
quick  fire ;  when  it  bcnls,  take  off  ail  the  scum. 

Wash  aod  pick  a  quarter  of  a  pound  of  Rice,  put  it  into 
the  stewpan  with  the  Meat,  and  let  it  stew  very  gently  for 
about  two  hours :  put  the  Meat,  Sec  in  a  deep  dish,  and  the 
Rice  round  it. 

Send  lip  Bacon  with  it.  Parsnips,  or  Greens,  and  iineiy 
minced  Ifarsley  and  Butter  (No.  26U) 

Mr.  Gay*s  Receipt  to  Stew  a  Knuckle  of  Veal.    (No.  524.) 

Take  a  knuckle  of  Veal ; 
You  m%y  buy  it  or  steal: 
Id  a  few  pieces  cut  it, 

In  a  stewingpan  put  it; 
Salt,  pepper,  and  mace, 

Must  season  this  kovickle  ; 
Then,  vvhat^s  joioed  to  a  jilace* 

With  other  herbs  muckle; 
That  which  killM  Kinar  Willf. 
And  what  never  stacds  still  J; 
Sonae  sprigs  of  that  bed|| 
Whera  ehildreo  are  bred. 
Whldi  much  you  will  meiidy  if 
,  Beth  spinach  and  endive. 
And  iettttce  and  beet, 
^  With  marygold  meet. 

Put  no  water  at  «11» 

For  it  maketb  tfainga  saudl. 


*  Vulgro,  salar^.  '         f  Supposed  aorreU. 

X  This  is,  by  Dr.  Brxtlkv,  ihougbt  lo  be  time,  or  thyme. 
I)  Parsie]^,   Vide  CiiAMBSRitiiYHE.  , 


HI 
1 


r 


WJiiob  leit  it  sboiild  happeOi 
A  close  coyer  clap  on : 
Put  tb  is  pot  of  Wood 's  metal  • 
Id  a  boiling  hot  kettle ; 
And  there  let  it  be, 

(Mark  the  doctrine  I  teocb,) 
About,  let  me  see, 

T))ri(^e  a*^  Inni:;  rt.s  vrm  pfeacb«f  ' 
So  skimiiiing  tiie  fat  off", 
Say  gr«ce  with  your  bat  off, 
OI  then  wilb  uhat  rapture 
Will  it  fill  Dean  md  Chapter 

SKffes  of  Htm  w  Aocon.— (Na  526.) 

Ham»  or  Bacon,  mny  he  frkd^  or  broiled  on  a  gridiron 
over  a  clear  fire»  or  toasted  with  a  f(Mrk: — ^take  care  to 
slice  it  of  the  same  thickness  in  every  part. 

If  you  wish  it  ciirlsd»  cot  it  in  slices  about  two  inches 
long,  (if  lon<»er,  the  outside  will  be  done  too  much,  before 
the  inside  is  done  enough ;)  roll  it  up,  and  put  a  little 
wooden  skewer  through  it :  put  it  in  a  Cheese-toaster,  or 
Dutch  oven,  for  €ight  or  ten  minutes,  turning  it  as  it  gets 
crisp. 

This  is  considered  the  handsomest  way  of  dressing  Bacon ; 
-—but  we  like  it  best  uncurled,  because  it  is  crisper,  and 
more  equally  done. 

Ohs, — Slices  of  Ham  or  Bacon  should  not  be  more  than 
half  a  qnarter  of  an  inch  thick,  and  will  eat  nuich  more  mel- 
low if  soaked  in  hot  water  for  a  quarter  of  an  hour,  and  then 
dried  in  a  doth  before  they  are  broiled,  &c. 

Relishing  Rashers  oj  ^acon.— ,(No.  527.) 

If  you  have  any  Cold  Bacon^  you  may  make  a  very  nice 
dish  of  it  by  cutting  it  into  slices  about  a  quarter  of  an  inch 
thick ;  grate  some  crust  of  bread,  as  directed  for  Ham,  see 
(No.  14,)  and  powder  them  well  with  it  on  both  sides;  lay 
the  rashers  in  a  Cheese-ioaster, — they  will  be  browned  on 
one  side  in 'about  three  minutes; — turn  them  and,  do  the 
other. 


•  Of  tills  eompositioii,  see  the  v  ork'^  of  tlie  copper  (artliiiig  dean, 
t  Whicii  we  suppose  to  be  near  four  bours. 
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Ob$* — ^These  ane  a  deticioiis  aooomiMiiiment  to  poadie^ 
or  fried  Eggs:— ^the  Bacon  having  been  boiled*  first,  is  i 
tender  and  mellow.— Th^y  are  an  excellent  garnish  round 

Veal  Cutlets,  or  Sweet- breada,  or  Calf's-head  Hash,  or 
Green  Pease,  or  Beaus,  &c*  | 

HaOed  Feni$on.—{No.  528.)  ! 

If  you  ha?e  enough  of  its  own  Gravy  left,  it  is  preferable 

to  any  to  warm  it  up  in :— if  not,  talfe  some  of  the  Mutton  ! 

Gravy  (No.  347,)  or  the  bones  and  trimmings  of  the  joint,  ' 

(aQer  you  have  out  off  all  the  handsome  slices  yon  can,  to  | 

make  ^e  hash ;)  put  these  into  some  water,  and  ^ew  them  1 

gently  for  an  hour:  then  put  some  butter  into  a  stewpan;  ; 

when  melted,  put  to  it  as  much  flour  as  will  dry  up  the  | 

butter,  and  stir  it  well  tOiiether ;  add  to  it,  by  degrees,  the  ' 

Gravy  you  have  been  making  of  the  trimmiugs,  and  some  \ 
Bed  Currant  Jelly,  give  it  a  boil  up,  skim  it,  strain  ittbroii^ 
a  sieve,  and  it  is  ready  to  receive  the  Veniaon ;  put  it  m, 
and  let  it  just  get  warm  i^if  you  lei  U  boil,  U  mU  mak 

the  Meat  liard. 

lla&hed  iJare.— (No.  529.) 

Cut  up  the  Hare  into  pieces,  fit  to  help  at  taUe,  aod 
divide  the  joints  of  the  legs  and  shoulders,  and  set  than  by 

ready. 

Put  the  tiimn lings  and  gravy  you  have  left,  with  half  a 
pint  of  water,  (there  should  be  a  pint  of  liquor,)  and  a  table- 
spoonful  of  Currant  Jelly,  into  a  clean  stewpan,  and  let  it 
Doii  gently  for  a  quarter  of  an  hour,  then  strain  it  through  a 
Steve  into  a  basin,  and  pour  it  hack  into  the  stewpan ;  mom 
flour  the  Hare,  put  it  into  the  gravy,  and  let  it  simmer  vety 
gently  till  the  Hare  is  warm  (about  twenty  minutes,)  cut  m 
Stuftiiio^  into  slices,  and  put  it  into  the  hash  to  get  mm, 
about  five  minutes  before  you  serve  it;  divide  the  bead,  and  ■ 
lay  one  half  on  each  side  the  dish.  I 

For  Hare  Soup,  see  (No.  241,)  Mock  Hare  (No.  66*.) 


^  To  boil  Bacon,  see  (No.  13.) 


« 
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Jugged  Hare.— {No.  529*.) 

Wash  it  very  nicely,  cut  It  up  into  pieces  proper  to  help 
at  table,  and  put  theiu  into  2l  Jugging  Pot,  (these  are  made 
by  Lloyd,  No.  178,  Strand,)  or  into  a  Stone  Jar,*  just 
sufficiently  la^ge  to  well  hold  it ;  put  in  some  Sweet  Herbs, 
^  roll  or  two  of  rind  of  a  LemoD,  or  a  Seville  Oraoge»  and  a 
fine  lai^ge  Onion  with  five  cloves  stuck  m  it> — andif  you  wish 
to  preserve  the  flavour  of  the  Hare^  a  quarter  pint  of  water ; 
if  you  are  for  a  Ragout,  a  quarter  pint  of  claret,  or  Port  wine, 
and  the  juice  of  a  Seville  Orange,  or  Lemon :  tie  the  jar 
down  closely  with  a  bladder,  so  that  no  steam  can  escape  ; 
put  a  little  hay  in  the  bottom  of  the  saucepan,  in  which  plac^ 
the  jar,  and  pour  in  virater  till  it  reaches  within  four  inches  o^ 
the  top  of  the  jar ;  let  the  water  boil  for  about  three  houi8» 
.  according  to  the  age  and  size  of  the  hare,  (take  care  it  is  not 
over^donBy  which  is  the  general  fault  m  all  made  dishes, 
especially  this,)  keeping  it  boiling  all  the  time,  and  fill  up 
the  pot  as  it  boils  away.  When  quite  tender,  strain  the 
gravy  clear  from  iat,  thicken  it  with  Hour^  and  give  it  a  boil 
up : — ^ky  the  Hare  in  a  soup-dish,  and  pour  the  gravy  to  it, 

0&«. — ^You  may  make  a  P^ing,  the  same  as  for  Roast 
ttn^  see  (No.  3970  and  boil  it  in  a  dodi;  and  when  you 
dish  up  your  Hare,  cut  it  in  slices,  or  make  Forcemeat  Balls 
of  ii,  for  garnish. 

For  Sauce,  (No.  346.) 


*  Meat  dressed  by  the  heat  of  boiling  water,  without  being  Imme- 
diately exposed  to  it,  is  a  mode  of  cookery  that  de^:erves  to  be  more 
generally  employed  ;  it  becomes  delicately  tender,  w  iiiiout  being  over- 
done, and  the  whole  of  tke  aourisliiBeot  and  gravy  is  pramved.  This, 
la  ebemical  lecbalcals,  is  called  B^hneum  Hmiity  a  Watbb  Bath  ;  in 
collDaiy,  Baih  SLiaia ;  which  A.  Chappellb,  in  his  *^  ModemC^ok/* 
Sto.  paf^e  95,  Loadoo,  1744,  traoslales  ^  Maxy's  Bafh.^  See  Kote  to 
(No.  4S5.) 

Mary  Smith,  Id  her  *^  Complete  Housekeeper,'*  1772,  8vo«  pages 
105  and  247,  translates,  *^  Suuce  Robert,''  Rob-Boat  SAucv,^aa 
Omelette,^*  a  HAMLET,-<>aiMl  gives  you  a  receipt  how  to  make 

^  8  2 
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Or, 

A  much  easier  and  'juicker,  and  more  certain  way  of  pro-- 
cc^^ding,  is  the  following: — 

Prepare  the  Hare  the  same  as  for  jugging,  put  it  into  a 
stewpan  with  a  few  Sweet  Herbs,  half  a  dozen  Cloves,  the 
same  of  Allspice  and  Black  pepper*  two  large  Onions,  and  a 
roll  of  Lemon  peel :  cover  it  with  water ;  when  it  boilsr 
scum  it  clean,  and  let  it  siniiner  gently  till  tender  (aVjout  two 
hours,)  then  take  it  up  with  a  slice,  set  it  by  the  fire  to  keep 
hot  while  you  thicken  the  gmvy ;  take  three  ounces  of  butter, 
and  some  flour,  rub  together,  put  in  the  ^vy,  stir  it  well, 
and  let  it  boil  about  ten  minutes,  strain  it  through  a  sieve^ 
over  the  Hare,  and  it  is  ready. 

Dressed  DwAs^  or  Geese  Hashed,— (Ho.  530.) 

Cut  an  Onion  into  small  dice  ;  put  it  into,  a  stewpan,  with 
a  bit  of  Butter ;  fry  it,  but  do  not  let  it  get  any  colour :  put 
as  much  boilino:  water  into  the  stewpan  as  will  make  sauce 

for  iliu  hash  ,  thicken  it  with  a  little  tiour,  cut  up  the  duck, 
and  put  it  into  the  sauce  to  warm  ;  do  not  iet  it  boil;  season 
it  with  pepper  and  salt,  and  catsup. 

N.  6.  The  Legs  ofGj&bse,  &c.  broiled,  and  laid  on  a  bed 
of  Apple  Sauce,  are  sent  up  for  Luncheon  or  Supper. 

•  ■ 

Or, 

Divide  the  Duck  into  joints;  lay  it  by  ready:  put  the 
trimmings  and  stuffing  into  a  stewpan,  with  a  pint  and  a  half 
of  broth  or  veater,  let^it  boil  half  an  hour,  and  then  rub  it 
through  a  sieve -put  half  an  9unoe  of  butter  into  a  stewpan  ; 
as  it  melts,  mix  a  table-spoonftil  of  flour  with  it,  stir  it  ovor 
the  fire  a  few  minutes,  then  mix  the  gravy  with  it  by  de- 
pTcep  ;  as  soon  as  it  boils,  take  off  the  scum,  and  strain 
through  a  sieve  into  a  stewpan  :  put  in  the  Duck,  and  let 
it  stew  very  gently  for  ten  or  fifteen  minutes,  if  the  Duck  is 
rather  under-roasted :  if  there  is  any  fat,  skim  it  off :  line 
the  dish  you  serve  it  up  in  with  sippets  of  bread  either  fried* 
or  toostedf. 
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Raqoots  of  PouLTRYt  Oame,  Pigeons,  Rabbits,  &C. 

(No.  330*.) 

Half  roast  it,  then  stew  it  whole,  or  divide  it  into  joints 
and  pieces  proper  to  help  at  table,  and  put  it  into  a  stewpan, 
with  a  pint  and  a  half  of  broth,— or  as  much  water» — with 

any  trimmings  or  parings  of  meat  you  have,  one  large  Onion 
with  cloves  stuck  m  it,  twelve  berries  of  Allspice,  the  same 
of  Black  Pepper,  and  a  roll  of  Lemon-peel ;  whm  it  boils, 
scum  it  very  clean,  let  it  simmer  very  gently  tor  about  an 
hour  and  a  quarter,  if  a  Duck  or  Fowl,— longer  if  a  larger 
Bird ;  then  stiain  off  the  liquor,  and  leave  the  Ducks  by  the 
fire  to  keep  hot,  scum  the  fat  off; — put  into  a  clean  stewpan 
two  oiuices  of  Butter,  when  it  is  hot,  stir  in  as  much  flour  as 
will  make  it  of  a  stitl"  paste,  acid  the  liquor  by  de^Tees,  let  it 
boil  up,  put  in  a  glass  of  Port  wine  and  a  little  Lemou-juice, 
and  simmer  it  ten  minutes  ;  put  the  Ducks,  &c.  into  the  dish, 
and  strain  the  sauce  through  a  fine  sieve  over  them. 

Garnish  with  sippets  of  toasted,  or  fried  Bread,  (No.  319.) 

Obs. — If  the  Poultry  is  only  half  roasted,  and  stewed  only 
till  just  nicely  tender,  this  will  be  an  acceptable  Bmne 
£oiiche  to  those  who  ar.^  fond  of  Made  Dishes.  The  Bavuur 
may  be  varied  by  adding  Catsup, — Curry  Powder,— or  any 
of  the  flavoured  Vinegars. 

This  is  an  easy  prepared  side  dish,  especially  when  you 
have  a  large  Dinner  to  dress;  and  coming  to  table  ready 
cqrved,  saves  a  deal  of  time  and  trouble ;  it  is,  therefore,  an 
excelleni  way  of  servtng  Poultry ^  ^c.  for  a  Large  Party* 

Or, 

Roast,  or  boil  the  Fqultry,  in  the  usual  way  ;  then  cut  it 
up,  'and  pour  over  it  a  sufficient  quantity  of  (No.  305,)  or 
(No.  329,)  or  (No.  364,  or  No.  2.) 

&ewed6ibkt8.—(Tib.5Zl,) 

,  Clean  two  sets  of  Giblets :  see  Receipt  for  Giblet  Soup 
^No.  244),  put  them  into  a  saucepan,  just  cover  them  wim 
cold  water,  and  set  them  on  the  fire ;  when  they  boil,  take 
off  the  scum,  and  put  lu  an  puiun,  three  Cloves,  or  two 
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blades  of  Mace,  a  few  berries  of  Black  Pepper,  the  same 
of  Allspice,  and  half  a  tea-spoonful  of  Sdt ;  cover  the  stew- 
pan  close,  and  let  it  simmer  very  gently  till  the  Giblets  are 
quite  tender; — this  will  take  from  one  hour  and  a  /uUf,  to 
two  and  a  hidf^  aocording  to  the  age  of  the  Giblets,— the 
pinions  will  be  done  first,  and  most  then  be  taken  out,  and 
put  in  again  to  warm  when  the  Gizzards  are  done:  wafch 
them  that  they  do  not  get  too  much  done: — take  them 
out  and  thicken  the  sauce  with  Flour  and  Butter; — let 
it  boil  half  an  hour,  or  till  there  is  just  enougrh  to  eat 
with  the  Giblets;  and  then  strain  it  through  a  tammis 
into  a  clean  stewpan ; — cut  the  Giblets  into  mouthfuls,  put 
them  into  the  Sauce,  with  the  juice  of  half  a  Uemon^  a  table* 
spoonful  of  Mushroom  Catsup ; — poor  the  whole  into  a  soup 
dishy  with  sippets  of  Bread  at  the  bot^tom. 

Obs. — Ox-tails,  prepared  m  the  saoae  way  are  excdlenl 
eating. 

HaAed  Ptmliry,  6tme  or  Rabbii.^(Ho.  533.) 

Cut  them  into  joints,  put  the  trimmings  into  a  stfw- 
pan  with  a  quart  of  the  Broth  they  were  boiled  in,  and 
a  terge  Onion  cut  in  four ;  let  it  boil  half  an  hour ;  strain  it 
throi^  a  sieve :  then  put  two  table-spoonsful  of  Flour  in  a 
basin,  and  mix  it  well  by  degrees  with  the  hot  Broth ;  set  it 
on  the  fire  to  boil  up,  then  strain  it  through  a  fine  sieve: 
wash  out  the  stewpan,  lay  the  Poultry  in  it,  and  pour  the 
jrravv  on  it  (through  a  sieve)  ;  set  it  by  t  lie  side  of  the  fire  to 
simmer  very  gently  (it  must  not  boil  J  for  fifteen  minutes; 
five  minutes  before  you  serve  it  up,  cut  the  stuffing  in  slices, 
and  put  it  in  to  warm,  then  take  it  out,  and  lay  it  round  the 
edse  of  the  dish,  and  put  the  Poultry  in  the  middle ;  carefiilty 
skim  the  fiit  off  the  gravy,  dien  shake  it  romid  well  in  the 
Slewpan,  and  pour  it  to  the  Hash. 

N.  B.  You  may  garnish  the  dish  with  Bread  Sippets 
lightly  toasted. 

Putted  Turkey,  Fowl,  or  Chicken.— (Ho.  534.) 

Sliin  a  cold  Chicken,  Fowl,  or  Turkey;  take  oflT  the 
fillets  from  the  breasts,  and  put  them  into  a  stewpan  with 
the  rest  of  the  white  meat  and  wings,  side-bones,  and 
merry^thoiqiht,  with  a  pint  of  broth,  a  Is^  blade  of  mace 
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pounded,  a  shallot  mineed  fine,  the  jaice  of  half  a  lemons 

and  a  roll  of  the  peel,  some  salt,  and  a  few  grains  of  Cay- 
enne ;  thicken  it  with  flour  and  butter,  and  let  it  simmer 
for  two  or  three  minutes,  till  the  meat  is  warm.  In  the 
meantime  score  the  legs  and  rump,  powder  them  with  pep- 
per and  salt,  broil  them  nicely  brown,  and  lay  them  on,  or 
round  your  pulled  chicken. 

O&flw-^Three  taUe^epoonsfiil  of  good  cfeam,  or  the  yolks  of 
as  many  Eggs,  will  be  a  great  improvement  to  it. 

To  drm  Dremd  Turk^^  Qoote^  Eowlt  Duoft,  Pigeon^ 

or  BabM.—{Vo.  535.) 

Cut  them  in  quarters,  beat  up  an  Korg  or  two,  (accordinsj 
to  the  quantity  you  dress)  with  a  little  "grated  Nutmeg,  and 
Pepper  and  ;Salt,  some  Parsley  mmced  &ne,  and  a  few 
crumbs  of  Bread ;  mix  these  well  together,  and  cover  the 
Fowl,  &c  with  this  batter;  broil  them,  or  put  them  in  a 
Dutch  oven,  or  have  ready  some  dripping  hot  in  a  pan,  in 
which  fry  them  a  light  brown  colour ;  thicken  a  little  gravy 
with  some  flour,  put  a  large  spoonful  of  Catsup  to  it,  lay  the 
fry  in  a  dish,  and  pour  the  sauce  round  it.  You  may 
e^rnish  with  slices  of  Lemon  and  toasted  Bread.   See  (No. 

DevU.—{THo.  538.) 

The  Gizzard  and  Rump,  or  Legs,  kc,  of  a  dressed  Turkey, 
Capon,  or  Goose,  or  Mutton  or  Veal  Kidney,  scored,— 
Peppeied,— Salted,— and  Broiled,  seatnp  &r  a  relish,—* 
beine  made  veiy  hot,  has  obtained  the  name  of  a  Devil.'* 

O&f.— This  IS  sometimes  surrounded  with  (No.  356),  or 
a  sauce  of  thick  melted  butter  or  gravy,  flavoured  with  Cat- 
sup (No.  4;j9),  Essence  of  Anchovy,  or  (No.  434),  Shallot 
wine  (No.  402),  Curry  stuff,  (No.  4o5)  &c.  See  Turtle  Sauce 
(No.  343),  or  Grill  Sauce  (No.  355),  which  as  the  Palates 
of  the  present  day  are  adjusted,  will  perhaps  please  Grands 
Churmands  as  well  as  "  viritable  Sauce  d*Lnfcr.'' — Vide 
Sdwl  for  the  Officers  of  the  Mouih,  page  368,  18mo. 
London,  1682. 

^  Every  maa  mast  Itave  expeileiioed  that-^when  be  bai  got  deep 
into  hii  tlUid  boitle^bis  psiate  acquires  a  degree  of  torpidity,  and  liii 
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stomach  is  SBised  with  a  ceriain  e ravings  which  teen  to  ideiBaad  s 
stimiilaDt  to  the  powers  of  both.  The  provocatives  u^d  on  such  occa- 
sions, an  ungrateful  world  has  combined  to  term  devils. 

**  TfiM  (fin  hies  an  feu  tPenfn'^  or  dry  deviTjs,  are  usunlly  compose'i  of 
the  broiled  legs  and  blizzards  ol  pouitrj  ,  fisb-boiies,  or  biscuits,  and,  if 
pungency  aloiie  can  ju^tifv  their  appellation,  never  was  title  Inciter  de- 
served, for  they  are  u^uaily  prepared  without  any  other  attention  thau 
to  make  tbeiu  hot  as  ILeir  native  element,''  und  any  one  who  can 
swallow  them  witliont  tears  in  hise)'es,  need  be  under  no  apprtbensiou 
of  the  paros  of  futurity.  It  is  true,  Lbey  answer  the  purpose  of  exdtii^ 
thhrfft;  but  thej  eiooriate  the  palate,  vitiate  its  Bioer  powers  of  discii<« 
minaiioDy  and  pall  the  relish  for  the  high  flavour  of  good  wioe :  in 
shorty  DO  nan  ibouM  venlufe  upon  them  whose  throat  Is  not  paved  with 
mofalc,  unless  they  be  seasooed  by  a  cook  who  can  poise  the  pepper* 
box  with  as  even  a  band  as  a  judge  should  the  scales  of  justice. 

It  would  bean  insult  to  the  understanding  of  our  reader<>,  to  sup- 
pose them  i^iorant  of  the  nswfil  mode  of  treating  common  devils;  but 
we  shall  make  no  apolnpry  f(jj  skiving  liie  most  niioute  iUAtruci ions  for 
the  prep'iration  of  a  gentler  stimulant,  which,  besidejf,  possesses  this 
advatitage—thut  it  mny  he  n\\  done  at  the  table^  either  by  yourself, or  at 
leant  under  your  ow  n  iiuinediute  inspection. 

**  Mix  equal  fiarts  of  fine  salt,.  Cayenne  pepper,  and  curry  powder, 
with  double  the  quantity  of  powder  of  trutBes:  dissect  gecundun 
artem,  a  brace  of  woodcoclcs  rather  under-roasted,  split  the  heads,  sub- 
difide  the  wing5,  i&c.  dec.  and  powder  the  whole  j^enf ly  over  with  the 
mixture ;  crush  the  trail  and  brains  aloni;  with  toe  yoUc  of  a  bard-^ 
boiled  efl:g,  a  small  portion  of  pounded  mace,  the  grated  peel  of  hdf  • 
lemon,  and  half  a  spoonful  of  so}*|  until  the  ingrMients  be  brought  to  the 
consistence  of  a  fine  paste :  then  add  a  table*fpooBful  of  catsup,  a  full 
wine-glass  of  >lad<'ira,  and  the  juice  of  two  Seville  oranges:  throw  this 
saure,  along:  with  the  birds,  into  a  silver  stew-dL«h  to  be  heated  wiU> 
spirits  of  wine — cover  close  up-— ligrht  the  lamp — and  keep  {rently  sim- 
mering, and  owasiooally  stirring,  until  the  flesh  has  imbibed  v\\^  -greater 
uart  of  the  liquid.  When  you  have  reason  to  suppose  it  is  con][>lpielj 
saturated,  pour  in  a  small  quantity  of  salad  oil,  stir  all  once  more  wttl 
together,  "  put  out  the  light,  and  then — serve  it  round  instantly ;  for 
it  is  scarcely  necessary  to  say,  that  a  devil  should  not  only  be  hot  is 
itself,  but  eaten  hot. 

There  is,  however,  one  precaution  to  be  used  in  eating  it,  to  which 
we  most  earnestly  recommend  the  most  particular  attentloa,  and  for 
want  of  which,  more  than  one  accident  has  occurred.  It  is  not,  u 
some  people  might  suppose-— to  avoid  mating  too  much  of  it — ior  that 
your  neighbours  will  take  good  care  to  prevent;  but  it  is  this:— in 
ordf^r  to  pick  the  bones,  you  must  necessarily  take  some  portion  of  it 
\vith  your  lingers;  and,  as  they  thereby  bero?Ti-»  irninegnated  with  its- 
fiavour,  if  you  afterwards  chance  to  let  them  touch  your  tonirue — yoi> 
will  infallibly  lick  them  to  the  bone,  if  you  do  notswaUow  tiinn  entire.** 
— See  page  1*44,  dsc.  of  the  eatertaimu^  Essays  ow  Crooo  jUtv  ino,'* 
juit  published. 
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Crusts  qf  Bread  for  Cltccsv,  cS:c. — (No.  538*.)  ^ 

It  is  not  uncommon  to  see  both  in  private  families  and  at 
Taverns  a  loaf  entirely  spoiled — by  furious  Epicures  paring 
off  the  crust  to  eat  with  cheese; — ^lo  supply  this — and  to  eat 

witli  Soups,  iSiC. — ^pull  lightly  into  small  pieces,  the  crumb 
of  a  new  lc?if,  put  them  on  a  tin  plate  or  in  a  baking  dish, 
set  it  in  a  tolerably  brisk  oven  till  they  are  crisp  and  nicely 
browned — ^or  do  them  in  a  Dutch  oven. 

Toast  and  Cheese. — (iNo.  539.) 

"  Happy  the  man  that  has  each  fortune  tried, 
To  vi  hom  she  macb  has  giv*n,  and  much  denied ; 
With  abstioeoce  all  delicates  he  sees, 
And  can  legak  himself  on  toast  and  cheese." 

Kino's  jirt  of  Cookery. 

Cut  a  slice  of  Bread  about  half  an  inch  thick,  pare  off  the 
crust,  and  toast  it  very  slightly  on  one  side  so  as  just  to  brown 
it,  without  making^  it  hard  or  burning  it. 

Cut  a  slice  of  Cheese  (good  fat  mellow  Cheshire  cheese, 
or  double  Gloster,  is  better  than  poor,  thin  single  Gloster), 
a  quarter  of  an  inch  thick,  not  so  big  as  the  bread  by  half 
an  inch  on  each  s^de ; — ^pare  off  the  rind,— cut  out  all  the 
specks  and  rotten  parts,^  and  lay  it  on  the  toasted  Bread  in  a 
cheese-toaster; — carefully  watch  it,  that  it  does  not  bum, 
and  stir  it  with  a  spoon,  to  prevent  a  pellicle  forming  on  the 
surface.  Have  r(  aiiy  •^ood  Mustard,  Pepper  and  Salt. 
*  If  you  observe  the  directions  here  given,  the  Cheese  will 
eat  mellow,  and  will  be  uniformly  done,  and  the  Bread  crisp 
and  soft,  and  will  well  deserve  its  ancient  appellation  of  a 

Rare  Bit:* 

Obs, — One  would  think  nothing  can  be  easier,  than  to 

prepare  a  IVchk  Rahhit  ;—ytXy  not  only  ni  Private  families, 
Out  at  Taverns,  it  is  very  seldom  sent  to  table  in  perfection. 
— We  have  attempted  to  account  for  this  in  the  last  para- 
graph of  Qbs.  to  (No.  493.) 


*  Rotten  Cheese  toasted,  is  the  ne  plus  ultra  of  Haut  Goiit,— Hjni 
only  eatable  by  the  thorough-bred  Qomtmamd,  in  the  most  inverted 
statB  of  his  jaded  Appetite. 

s5 
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Toasted  Cheese,  No.  2.— (No.  540.) 

We  bave  nothing  to  add  to  the  directions  given  for  toast* 
ing  the  Cheese  in  the  last  receipt,  except  that  in  sending  it 
np9— d  wM  gave  much  Time  in  poriuming  it  out  at  table,  if 

you  have  halt"  a  dozen  small  Silver  or  Tin  pans  to  fit  into 
the  Cheese  Toaster,  and  do  the  Cheese  in  these  :  each  pfr- 
son  may  then  be  helped  to  a  separate  pan,  and  it  will  keep 
the  Cheese  much  hotter  than  the  usual  way  of  eating  it  on  a 
cold  plate. 

Mbm. — Send  up  with  it  as  many  Cobkn^  as  yon  faa«e 
Ftas  of  Cheese. 

Obs, — Ceremony  seldom  triunipbs  more  completely  over 
Comfort,  than  in  the  serving  out  of  this  dish  ; — which,  to  be 
presnitrd  to  the  Palate  in  perfection,  it  is  innxTLiiivi  lv  uidis- 
peusabie,  that  it  be  introduced  to  the  Mouth  as  soon  as  it 
appears  on  the  Table, 

« 

Buttered  Toast  and  CA«eie.— (No.  541.) 

Prepare  a  round  of  Toast; — butt^^r  it ; — giaie  over  it  good 
Cheshire  Cheese  about  half  the  thickness  of  the  toast,  and 
^ve  it  a  brown. 

PMfided  Clieese,~(No.  542.) 

Cut  a  pound  of  good  mellow  Chedder,  Cheshire  or  North 
Wiltshire  cheese  into  thin  bits,  add  to  it  two,  and  if  the 
Cheese  is  dry,  three  ofunces  of  fresh  Butter,  pound  mi  nib 

them  well  together  in  a  mortar  till  it  is  quite  siiiooth. 

Obs, — When  Cheese  is  dry,  and  for  those  whose  di^stion 
is  feeble,  this  is  the  best  way  of  eating  it,  and  spread 
Bread,  it  makes  an  excellent  Luncheon  or  Supper. 

N.  B.  The  piqiiance  of  tfiis  is  sometimes  increased  bf 
'  pounding  with  it  Curry  Pbwder,  (No.  455),  Gioond  Spioe, 
Blade  Pepper,  Cayenne,  and  a  little  made  Mustard ;  and 
some  moisten  it  with  a  2:lass  of  Sherry.  If  pressed  Hc  v^m 
hard  in  a  jar,  and  covered  with  clarified  Butter,  it  wiU  keep 
for  several  days  in  cool  weather. 


*  Tbe  Nmsry  asme  for  Biesd  Toaitad  on  one  iide  oaly. 
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Uaccabonl — (No.  543.)   See  MirnvronA  Pudding  for  the 

Soiling  it. 

The  usual  mode  of  dressing  it  in  this  ooimtiy  is  by  adding  a 
vlrite  sance,  and  Parmesan  or  Cheshire  cheese,  and  bum«> 
ing  it ;  but  this  makes  a  dish  which  is  proverbiaUy  unwhole- 
some ^  but  its  bad  quaUties  arise  from  the  oiled  and  burnt 

cheese,  and  the  half-dresaed  flour  and  butter  put  into  the 
white  sauce. 

Maccaroai  plaia  boiled,  and  some  rich  stork  or  portable 
soap  added  to  it  quite  hot,  will  be  found  a  delicious  disli, 
WMvery  wholesome.  Or  boil  Maccaroni  as  directed  in  the 
receipt  for  the  Pudding,  and  senre  it  quite  hot ,  in  a  deep 
tureen,  and  let  each  guest  add  grated  Pannesan  and  cold 
butter,  or  oiled  butter  served  hot,  and  it  is  excellent;  this  is 
the  most  common  Italian  mode  of  dressing  it.  Maccaroni, 
with  Cream,  Sugar,  and  Cinnamon,  or  a  little  FariceUi ddded 
to  the  Cream^  makes  a  very  nice  sweet  dish, 

English  way  of  dressing  MacGarcmL 

Pot  a  quarter  of  a  pound  of  Ribbon  Maccaroni  intoa  stew- 
pan  with  a  pint  of  boiling  Milk,  or  Broth,  or  Water ;  let  it 

boil  gently  till  it  is  tender,  this  will  take  about  a  quarter  of  an 
hour — -then  put  in  an  ounce  of  grated  cheese,  and  a  tea- 
spoonful  of  salt,  mix  it  well  together,  and  put  it  on  a  disb- 
and sirew  over  it  two  ounces  of  grated  Parmesan  or  Cheshire 
Cheese — and  give  it  a  light  brown  in  a  Dutch  oven.— Or 
pal  all  the  Ch^se  into  the  Maccaroni,  and  put  Br^  crumbs 
over  the  top. 

Maccaroni  is  very  good  put  into  a  thick  Sauce  with  some 
shreds  of  dressed  Ham,  or  in  a  Curry  Sauce.  Riband  Mac- 
caroni is  best  tat  these  dishes,  and  should  not  be  done  so 
much. 

Moficaroni  Pudding. 

One  of  the  most  elegant  preparations  of  Maccaroni  is  the 
Timballe  de  Maccaroni.  Simmer  half  a  pound  of  Maccaroni 
in  plenty  of  water,  and  a  table-spoonful  of  salt,  till  it  is 
tender ;  but  take  care  not  to  have  it  too  soft;  though  tender 
it  rtiould  be  firm,  and  the  form  entirely  preserved,  and  no 
part  beginning  to  melt,  (this  caution  wiU  serve  for  the  pre- 
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pa  ration  of  all  Maccaront).  'Strain  the  water  from  it — best 
op  five  yolks  of  the  white  of  two  eggs — take  half  a  pint  o( 
the  best  cream,  and  the -breast  of  a  fowl,  and  some  thin 
slices  of  Ham.  Mince  the  breast  of  -  the'  fowl  with  the 
Ham— add  them  with  from  two  to  three  table-spoonsful 
of  tinely  grated  Parmesan  Cheese,  and  season  with  Pepper 
and  Salt.  Mix  all  these  with  the  Maccaroni,  and  put 
into  a  pudding  mould  well  buttered,  and  then  let  it  steam  in 
a  stewpan  of  boiling  water  for  about  an  hour,  and  serve  quite 
hot,  with  rich  gravy  (as  in  Omelette).   See  (No.  543*.) 

O&f.— This,  wa  have  been  informed,  is  considered  by  a 
Grattd  Churmand,  as  the  most  important  recipe  which  was 
added  to  the  collection  of  his  Cook  during  a  gastronomic  tour 
through  Europe :  it  is  not  an  uncommon  mode  of  preparing 
Maccaroni  on  llie  continent. 

OmeleiteSi  and  various  ways  of  dressing  Eygs. — (No.  543*.) 

There  is  no  dish  which  in  this  country  may  be  con* 
sidered  aa  coming  under  the  denomination  of  a  Made  Dish  of 

the  second  order,  which  is  so  generally  eaten,  if  good,  as  an 
Oraektte ;  and  no  one  is  so  often  badly  dressed  ;  it  is  a  very 
faiilitul  assistant  in  the  construction  of  a  dinner. 

When  you  are  taken  by  surprise,  and  wish  to  makeau 
appearance  beyond  what  is  provided  for  the  every  day  dinner, 
a  little  portable  soup  melted  down,  and  some  Zest  (rio.  255), 
and  a  few  Vegetables,  will  make  a  good  broth — a  pot  of  the 
stewed  veal  of  Morrison's,  warmed  up, — an  Omelette, — and 
some  Apple  or  Lemon  Fritters,  can  all  be  got  ready  at  ten 
minutes  notice,  and  with  the  original  fouiKlaiioii  of  a  Leg  of 
Mutton,  or  a  piece  of  Beef,  will  make  up  a  very  good  duwer 
when  taken  by  surprise  in  the  country. 

The  great  merit  of  an  Omelette  is,  that  it  should  not  be 
greasy,  burnt,  nor  too  much  done:  if  too  much  of  die 
white  of  the  Eggs  are  left  in,  no  art  can  prevent  its  being 
hard,  if  it  is  done  :  to  dress  the  Omelette,  the  fire  should  not 
be  too  hot,  as  it  is  an  object  to  liave  the  whole  substance 
heated,  without  much  browning  the  outside. 

One  of  the  great  errors  in  the  cooking  an  Omelette,  b  that 
it  is  too  thin,  consequently  instead  of  feeling  full  and  moist 
in  the  moitth^  the  substance  presented  is  little  better  than  a 
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piece  of  fried  leather :  to  get  the  Omelette  thick  is  one  of 
the  great  objects.  With  respect  to  the  flavours  to  be  intro- 
duced, these  are  infinite  :  that  which  is  most  cuinmuu,  how- 
ever»  is  the  best,  viz.  hnely  chopped  Farsley,  and  Chiyes  or 
Onions,  or  Esballots— however,  one  made  of  a  mittnre  of 
T^urragoOj  Chervil,  and  Parsley,  is  a  very  delicate  variety; 
omittiog  or  adding  the  Onion  or  Chives.  Of  the  Meat  , 
flavours,  the  Veal  Kidney  is  the  most  deHcate,  and  is  tlie 
most  admired  by  our  neighbours  the  Fi  eiK  h  :  this  should  be 
cut  in  dice,' and  should  be  dressed  (lioiled)  before  it  is 
added ;  in  the  same  manner  Ham  and  Anchovies,  shred 
small,  or  Tongue,  will  make  a  veiy  delicately  flavoured  dish. 

The  objection  to  an  Omelette  is  that  it  is  too  rich^  which 
makes  it  advisable  to  eat  but  a  small  quantity.  An  addition 
of  some  finely  mashed  PotlLtoes,  about  two  table-spoonsAil 
to  an  Omeh'ite  oi  six  eggs,  will  mucii  lighten  it. 

Omeleites  are  often  served  with  rich  gravy,  but,  as  a 
general  principle,  no  substance  which  has  been  fried  should 
be  served  in  gravy,  but  accompanied  by  it : — or  what  ought 
to  eat  dry  and  crisp,  becomes  soddened  and  flat. 

In  the  com  pounding  the  gravy  great  care  should  be  taken 
that  the  flavour  does  not  overcome  that  of  the  Omelette,  a 
thing  too  little  atlended  to  ;  a  iine  gravy,  widi  a  favouring  of 
Sweet  Herbs  and  Onto  as,  we  think  the  best:  some  add  a  tew 
drops  of  Tarragon  Vinegar;  but  this  is  to  be  done  only  with 
great  care ;  gravies  to  Omelettes  are  in  general  thickened : 
mis  should  never  be  done  with  flour :  rotatoe  Starchy  or 
Arrow  Root,  is  the  best. 

Omelettes  should  be  fried  in  a  small  Fryingpan  made  for 
that  purpose,  with  a  small  cjnantity  of  Butter.  The  Ome- 
lette's great  merit  is  to  be  tlnck,  so  not  to  taste  of  the  out- 
side ;  iheretoro  use  only  half  the  nunil^er  of  whites  that  you 
do  yolks  of  Eggs :  every  care  mu$t  be  taken  in  frying,  even 
at  the  risk  of  not  having  it  quite  set  in  the  middle :  an  Ome- 
lette»  which  has  so  much  vogue  abroad,  here  is  in  general  a 
thin  doubled  up  piece  of  bather^  and  harder  than  soft  leather 
sometimes.  The  fact  is,  that  as  much  care  must  be  be- 
stowed on  the  frying,  as  should  be  taken  in  poaching  an 
Egg.  A  Salamander  is  necessary  to  those  who  will  nave 
the  top  brown ;  but  the  kitchen  Shovel  may  be  substituted 
for  it 
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T%e.  foUaitmg  BeaqH  i$  the  iom  of  mil  Omehites^  of 
wbich  you  may  make  an  codlen  tarietv«  by  taking,  matead 
of  the  Parsley  and  Shallot,  a  portbn  of  Smet  Herl^,  or  aeny 

of  the  articles  enumerated  in  the  Table  of  M  aterials  usea  fbr 
making  Forcemeats,  see  (No.  373) ;  or  any  of  the  Force- 
meats between  (Nos.  373  and  386.) 

Omelettet  are  called  by  the  name  of  what  »  added  to 
flrrour  tli^m ; — a  Ham  or  Tonsrue  0mdett6,r--aA  Ancbovy, 
or  a  Veal  Kidney  Omelette,  &c. :  theie  are  piepaml  ex- 
actly in  the  same  way  as  in  the  first  teceipt,  l«prin?  out  the 
Parsley  and  Shallot,  and  mincing  the  Ham  or  Ki&ey  fery 
.fine,  &c.  and  adding  that  in  the  place  of  them,  and  then 
pour  over  them  all  sorts  of  thickened  Graviev— Sauces,  Sec* 

Receipt  for  the  common  Omklette. 
Five  or  six  Eggs  will  make  a  good  sized  Omelette :  break 
them  into  a  Basin,  and  beatthem  well  with  a  fork ;  and  add 
a  salt-spoonful  of  salt ;  have  ready  chopped  two  drachms  of 
Onion,  or  three  drachms  of  Ptoley,  a  good  clove  of  Edmllot 
minced  very  fine ;  beat  it  well  up  with  the  ;  then  tal» 
four  ounces  of  fresh  Butter,  and  break  half  of  it  into  little 
bits,  and  put  it  into  the  Omelette,  and  the  other  half  into  a 
very  clean  fryingpan ;  when  it  is  melted,  pour  in  the  Ome- 
lette, and  stir  it  with  a  spoon  till  it  b^ns  to  set,  then  turn  it 
up  adl  round  the  edges,  and  when  it  is  of  a  nice  brown  it  is 
done : — the  safest  way  to  take  it  out,  is  to  put  a  plate  on  the 
Omelette,  and  turn  the  pan  upside  down ;  serve  it  en.  a  hot 
dish ;  it  should  never  be  done  till  just  wanted.  If  Maigre^ 
grated  Cheese,  Shrimps,  or  Oysters. — If  Oyst('rs,  boil  them 
four  minutes,  and  take  away  the  beard  and  gnstiy  part;  th^ 
may  either  be  put  in  whole,  or  cut  in  bits. 

Or, 

Take  £^  ready  boiled  hard,  and  either  fry  tbem  whole, 
or  cuttbem  in  half when  they  are  boiled^  (they  will  take 

five  minutes),  let  them  lie  in  cold  vrater  tiU  you  want  to  use 

them ;  then  roll  them  lightly  with  your  hand  on  a  table,  and 
they  will  peel  without  breaking;  put  them  on  a  cloth  to  dry, 
and  dredge  them  lightly  with  Flour;  beat  two  Eggs  in  a 
basin,  dip  the  Eggs  in,  one  at  a  time,  and  then  roll  them  in 
fine  bread  crumbs,  or  in  Duck  (No.  378),  or  Stuffily 
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(No.  374)  ;  set  them  away  rsady  for  filing ;  fry  them  in  hot 
Oil  or  clarified  Butter,  serve  them  up  with  Mushroom  Sauce» 
or  any  other  thickeaed  Sauce  you  please:  crisp  Parsley  is  a 

pretty  garnish. 

Do  not  boil  the  Eggs  till  wanted ;  boil  them  ten  minutes, 
peel  them  as  abo?e,  cat  them  in  halft  put  them  on  a  dish» 
and  have  ready  a  Sauce  made  of  two  ounces  of  Butter  and 

Flour  well  rubbed  together  on  a  plate,  and  put  it  in  a  stew- 
pan  with  three  quarters  of  a  pint  of  good  Milk;  set  it  on 
the  tire,  and  stir  it  till  it  boils  ; — if  it  is  not  quite  smooth, 
strain  it  through  a  sieve,  chop  some  Parsley  and  a  clove  of 
Eafaaliot  as  fine  as  possible,  and  put  in  your  Sauce :  season 
it  with  salt  to  your  taste :  a  Uttle  Mace  and  Lemon  peel 
boiled  with  the  Hauce,  will  improve  it -if  you  like  it  still 
richer,  you  may  add  a  little  Cream,  or  the  yolks  of  two  E^, 
beat  up  with  two  table-spoonsfui  of  Milk,  and  stir  it  in  the 
last  thing  :  do  not  let  it  boil  after  :  place  the  half  Eg«^  on  a 
dish  with  the  yolks  upward,  and  pour  the  Sauce  over  them. 

N.  B*  Any  cold  fish  cut  in  pieces  may  be  warmed  in 
the  above  Sauce  for  a  seni  Dinner. 

■ 

Or, 

Slice  very  thin  two  Onions  weighing  about  two  ounces 
each,  put  them  into  a  stewpan  with  three  ounces  of  Butter, 
keep  tliein  covered  till  they  are  just  done,  stir  them  every 
now  and  then*  and  when  they  are  of  a  nice  Brown,  stir  in  as 
much  Flour  as  will  make  them  of  a  stiff  paste,  then  by  de* 
grees  add  as  much  Water  or  Milk  as  will  make  it  the  thick-* 
ness  of  good  Cream :  season  it  with  Pepper  and  Salt  to  your 
taFte  ;  have  ready  boiled  hard  four  Or  five  Eggs, — ^you  may 
either  shred  them  or  cut  them  in  halves  or  quarters, — ^then 
put  them  in  the  Sauce  :  when  they  are  hot  they  are  ready  : 
garnish  them  with  sippets  of  Bread. 

Or,  have  ready  a  plain  Omelette,  cut  into  bits,  and  put 
them  into  the  Sauce. 

Or,  cut  off  a  little  bit  of  one  end  of  the  Es^gs,  so  that  they 
may  stand  up;  and  take  out  the  yolks  whole  of  some  of 
them,  and  cut  the  whiLt^  m  half,  or  in  quarters. 
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Obs. — Tliis  is  called  in  the  Parisian  kitchen,  "  Eggidh 
Trip;  u^ith  a  Roua;*** 

Marrow  £one««— (No.  544.) 

Saw  the  Bones  even,  so  that  they  will  stand  stcndv ;  put 
a  piece  of  paste  into  the  ends  :  set  them  upright  in  a  ^auce- 

ED,  and  boil  till  tbey  are  done  enough : — a  Beef  Manrow 
»ne  wiU  require  from  an  hour  and  a  half  to  two  houn ; 
aerre  fresh  toasted  Bread  with  them. 

Eggs  fried  with  Bacon. — (No.  545.) 

.  Lay  aoine  slices  of  fine  streaked  Bacon  {not  more  than  a 
quarter  of  an  inch  thick)  in  a  clean  dish,  and  toast  them  be* 

fore  the  hre  in  a  Cheese-toaster,  turning  them  when  the 
upper  side  is  browned — first  ask  those  who  are  to  eat  the 
Bacon,  if  they  wish  it  much  or  little  done,  i.  e.  curled  and 
crisped,  see*  (No.  526), — or  mellow  and  soft  (No.  527) ;— * 
if  the  latter,  parboil  it  first. 

WeUdeansed^  {iee  No.  83),  Dripping^  or  Lard,  or  Fresh 
Butter  are  the  best  fats  for  frying  Eggs. 

Be  sure  the  frying  pan  is  quite  clean:  when  the  fat  is 
hot,  break  two  or  three  Kggs  into  it ;  do  not  turn  ihem,  but, 
while  they  are  fr)ing,  keep  pouring  some  of  the  fat  over 
them  with  a  spoon : — when  the  Yolk  just  begins  to  look 
white,  which  it  will  in  about  a  couple  of  minutes,  tbey 
are  enough white  must  not  lose  its  transpareneg,  but 
the  Yolk  be  seen  blushing  through  it  they  are  done 
nicely^  they  will  look  as  white  and  delicate  as  if  they  had 
been  poached,  take  them  up  with  a  tin  slice,  di*ain  the  Fat 
from  them,  trim  them  neatly,  and  send  them  up  with  the 
Bacon  round  them. 

Rago4t  of  Eggs  and  fiooon.— (No.  545.*) 

Boil  half  a  dozen  Eggs  lor  ten  minutes,  throw  them  into 
cold  water,  peel  them  and  cut  them  into  halves ;  pound  the 
yolks  in  a  marble  mortar,  with  about  an  equal  quantity  of 
the  white  meat  of  dressed  Fowl,  or  Veal,  a  Uttle  cbof^ped 
F^ey,  an  Ancbovy,  an  Eshallot,  a  quarter  of  an  ounce 
of  Butter,  a  table-spoonful  of  Mushroom  Catsup,  a  little 
Caytnne,  some  i^read-crunibs,  and  a  very  little  bea'en  Mace, 
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or  Allspice ;  iDoorporate  them  well  together,  and  fill  the 
halves  of  the  whites  with  this  mixture :  do  them  over  with 

the  yolk  of  an  Egg,  and  bix/wn  them  in  a  Dutch  oven,  and 
serve  them  on  relishing  rashes  of  BcU^n  or  Uam^  see 
(No.  527.) 

For  Sauce,  melted  Butter,  flavoured  to  the  fancy  of  the 
Eaters,  with  Mushroom  Catsup,  Anchovy,  Curry  Powder 
(No.  465,)  or  Zest  (No.  255.) 

To  Poach  Eggs.— (No.  546.) 

The  Cook  who  wishes  to  display  her  skill  in  Pouchinjsr, 
must  endeavour  to  procure  Eggs  that  have  been  laid  a  couple 
of  days,  those  that  are  quite  new  laid  are  so  milky  that,  take 
all  the  care  you  can,  your  cooking  of  them  will  seldom  pro- 
cure you  the  praise  of  being  a  Prime  Poacher ; — ^you  must 
have  fresh  Eggs,  or  it  is  equally  impossible. 

The  Beauty  of  a  Poached  Egg,  is  for  the  yolk  to  be  seen 
blusliins:  through  the  White, — which  should  only  be  just 
sufficiently  hardened,  to  form  a  transparent  Veil  for  the  Egg. 

Have  some  boiling  water,*  in  a  Tea  Kettle, — pass  as 
much  of  it  through  a  clean  cloth  as  will  half  till  astewpan, 
break  the  Egg  into  a  cup,  and  when  the  water  tioils,  remove 
the  stewpan  from  the  stove,  and  gently  slip  the  Egg  into  it; 
it  must  stand  till  the  white  is  set ;  then  put  it  over  a  very 
moderate  fire,  and  as  soon  as  the  water  boils,  the  Egg  is 
ready;  take  it  up  with  a  slice,  and  neatly  round  oil  tfie 
ragged  edges  of  the  white, — send  them  up  on  Bread  toasted 
aii  one  Side  only^f  with  or  without  Butter ;  or  without  a  Toast 
garnished  with  streaked  Bacon  (Nos.  526  or  527),  nicely 
friedf  or  as  done  in  (No.  545),  or  slices  of  Broiled  Beef  or 
Mutton  (No.  487),  Anchovies  (Nos.  434  and  435),  Pork 
Sausage*  (No.  87),  or  Spinage  (No.  122.) 

Obs. — The  Bread  should  be  a  little  larger  than  the  Egg, 


•  Strain  ing  fhe  water  is  an  indispensable  pretautien,  imletiyou 
•use  Spring  water. 

f  **  A  couplet  of  poaebeil  Egfi^s.  with  a  few  finf  dry  fri^d  collops  of 
pure  Bacoa,  are  noi  batl  for  breakfast,  or  to  be^Uj  a  nieitJ/*  says  Sir 
Kenblm  DioBT,  M.D.  Ill  bis  Closet  of  Cookery,  London,  IQQ9^ 
page  107. 
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and  about  a  quarter  of  an  inch  thick :  only  just  give  it  a 
ydlow  crfour if  you  toast  it  brown,  it  wiU  get  a  Intier 
flaToor :— or  moifiten  it  by  pouring  a  little  hot  water  on  it; 
aome  sprinkle  it  with  a  few  wopaof  Vinegar,— or  of  Eaaeooe 
of  Anchovy  (No.  433). 

To  bail  Eggs  to  eat  in  ih£  Shell,  or  for  Salads, 

(No.  547.) 

The  fresher  laid  the  better,  put  tliem  into  boiling  water; 
if  you  like  the  white  just  set,*  about  two  minutes  boilins:  is 
enough,  a  new  laid  egg  will  take  a  little  more  ;  if  you  wish 
the  yolk  to  be  set,  it  will  take  three, — and  to  boil  it  hard  lor 
a  SaIiAD,  ten  minutes.   See  (No.  372.) 

Ob$,^A  new  laid  Egg  will  require  boilii^  longer  than  a 
stale  one,  by  half  a  minute. 

Tin  Machines  for  boiling  Eggs  on  the  Breakfast  Tahle,  are 
sold  by  the  Ironmongers,  which  perform  the  process  very 
regularly: — ^in  four  minutes  the  white  is  just  set. 
-  N.B.  Eggs  may  be  preserved  for  Twelve  Montlis,  in  a 
sweet  and  palatable  state  for  eating  in  the  shell,  or  usiog  for 
Salads,  boiling  them  for  one  minute ;  and  when  wanted 
for  use  IiBt  them  be  boiled  in  the  usual  manner :  the  white 
may  be  a  little  tougher  than  anew  laid  egg,  but  the  yolk  will 
show  no  difference."  See  Hunter's  Culina,  page  257. 

Eggs  Poadied  with  Sance  of  minced  Ham^ — (No.  548.) 

Poach  the  Eg^  as  before  directed,  and  take  two  or  three 
slices  of  boiled  ham,  mince  it  fine  with  a  gherkiUf  a  morsel 
of  onion,  a  little  parsley  and  pepper  and  salt;  stew  all 

aether  a  quarter  of  an  hour;  serve  up  your  sauce  about, 
f  boiling;  put  the  eggs  in  a  dish,  squeeze  over  the  juke 
of  half  a  Seville  orange,  or  lemon,  and  pour  the  sauce  over 

Fried  Eggs  and  minced  Ham  or  Botooii.— (No.  549.) 
Choose  some  very  fine  bacon  streaked  with  a  good  dealof 


^  *  ^  The  ligbtast mode  of  preparing  eggs  for  tbe  taUe,  is  to  boU  them 
only  as  lorn  as  is  necessary  to  coagulate  sllghUy  the  greater  part  of  the 
whiter  without  doprivii^  the  yolk  of  its  llaldi(;y/*^Dr.  Psassoii'^ 
Mai.  AUm.  Svo.  1S08|  p.  36. 
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kill ;  cat  this  into  ?ery  thin  sHcest  and  afterwards  intD  small 
sqnare  pieoes ;  throw  them  into  a  stewpan,  and  set  it  over  a 

gentle  nre,  that  they  may  lose  tome  or  their  ftt*  When  as 
much  as  will  freely  come  is  thus  melied  from  them,  lay 
them  on  a  warm  dish.  Put  into  a  stewpao  a  ladleful  of 
melted  bacon  or  lard;  set  it  on  a  stove;  put  in  about  a 
dozen  of  the  small  pieces  of  bacon*  then  stoop  the  stewpan 
and  break  in  an  egg,  Mans^e  this  carefiillyf  and  the  egg 
wfll  presently  be  done :  it  will  be  veiy  round,  and  the  little 
dice  of  bacon  will  stick  to  it  all  orer,  so  that  it  will  nudce  a 
▼ery  pretty  appearance.  Take  care  the  yolks  do  not  harden : 
when  the  egg  is  thus  done^  lay  it  carefully  in  a  warm  dish, 
and  do  the  others. 

TJicy  reckon  685  ways  o  f  dressing  Eggs  in  the  French 
Kitchen ; — we  hope  oar  half  dozen  Receipts  give  sufficieiU 
mrietyfor  the  English  Kitcken. 

Tea*.— (No.  550.) 

The  Jesuit  that  came  from  China,  A*  D.  1664^  tcdd 
Mr.  Waller,  that  to  a  ffaachm  of  tea  they  put  a  pint  of  water. 


*  Vasious  Ways  or  Makiiiq  Tea. 

J. 

"  The  Jap(i?irse  reduce  their  Tea  to  a  fine  powder  by  pouodiDg  it,-^ 
they  put  certiilD  portioos  oi  ibU  into  a  u^ncnp,  pour  boiling  water  upon 
iL  ntkd  stir  it  u^,  and  drink  it  as  sooo  as  u  is  cool  enough.'^ 

^DcTBmiOK'fi  Maiixer  of  Making  Tba. 
Pot  the  Tea  into  a  kettle  with  eeid  water,  -cover  H  elote^  set  tt 
00  the  ftroi  and  make  it  aU  bat  boil,  wben  you  lee  a  sort  of  white  mooi 
00  the  sorfaoe,  lake  it  from  the  fire ;  when  the  leaves  sink  it  is  nody.*' 

3. 

The  night  before  yoa  wish  to  have  Tea  ready  for  drinking, — poor 

on  it?is  much  ctM  wnter  ns  you  wish  to  make  Tea  -  next  morning  pour 
off  the  clear  liquor,  and  when  you  wish  to  drink  it,  make  it  warm.** 

The  above  are  from  VArt  duLiimmadier de  UubuiMon,  Pftris. 
1^  267  and  8.  Or, 

**  A  great  saving  may  be  tnade  by  makntg  a  Tincture  of  Tea,  tbus, 
•-poar  boning  water  upon  it,  and  let  it  stand  twenty  minutes,  putting 
into  each  aip  no  more  than  Is  neoessary  to  fill  it  about  ooe-tfaird  full 

mi  «ach  eap  up  with  hot  water  fWmi  an  om  or  kettle,  6ius  tbe  iPea 
will  be  always  hot  and  equally  itiong  to  the  endi«— and  one  tea-spoonfU 
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and  frequently  take  the  yolks  of  two  new  laid  ecr?^,  and  beat 
them  up  With  as  much  hue  sugar  as  is  sufficient  for  tiie  tea, 
and  stir  all  well  together.  He  also  informed  him,  that  we  let 
the  hot  water  remain  too  long  soaking  upoD  the  tea,  which 
makes  it  extract  into  itself  the  earthy  parts  of  the  herb  ;  the 
water  must  remain  upon  it  no  longer  than  while  you  can  say 
the  *  Miserere*  psalm  very  leisurely  ;  you  liave  then  only  the 
spiritiinl  part  of  the  tea,  the  proportion  of  whieh  to  tlie  water 
must  be  about  a  drachm  to  a  pint."  Sir  Ke^niiXM  Digby  S 
Cookery f  London,  1569,  p.  176. 

Obs. — ^The  addition  of  an  Egg  makes  the  "  Chir^m 
Soup'*  a  more  nutritious  and  substantial  meal  for  a  Tra- 
veller. 

CoPFBB.* 

Coffee,  as  used  on  the  Continent,  serves  the  double  pur- 
pose of  an  agreeable  tonic,  and  an  exhilarating  beverage, 
withotit  the  iinnlea  ant  edects  of  wine. 

Cotlee,  as  drank  in  England,  debilitates  the  Stomach,  and 
produces  a  slight  nausea.  lu  France  and  in  Italy  it  is  made 
strong  from  the  best  Coffee,  and  is  poured  out  hot  and 
transparent.  ^ 

In  England  it  is  usually  made  from  bad  Coffee,  served 
out  tepid  and  muddy,  and  drowned  in  a  deluge  of  water, 
-and  sometimes  deserves  the  title  t;iven  it  in  "  the  Petition 
against  roiles*'  4^>,  1^74,  p.  4,  "a  base,  black,  tbick^ 
nasty  bitter,  stmkmg  Puddle  Water.'* 

To  make  Coffee  fit  for  use,  you  must  employ  the  German 
filtar,*— pav  at  least  the  pound  for  it, — and  take  at  least 
an  ounce  mr  two  breakrast  cups. 

'  No  Coffee  will  bear  drinking  with  what  is  called  milk  in 

Londo[). 

London  people  should  either  take  their  Coffee  pure,  or 
put  a  couple  of  tea-spoonsiui  oi  cream  to  each  cup. 


win  be  foond  enoufsb  for  three  cups  for  each  person :  according:  to  tbe 
/  present  mode  of  making  it,  three  times  the  quantity  isoften  used.  '— Ses 
l>r.  Trdslkr's  waf/  to  be  Hic/i  and  Respectable t^\o.  I7f>6,  p.  27. 
*  See  Dr.  Hougbtoo  ou  Coiiee,  in  vol.  21  of  the  Piiii.  TruM. 
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<  N.B«  The  above  is  a  oontribution  ftotn  an  inteUigefit 
Traveller,  who  has  passed  some  years  on  the  Continent. 

Suet  Pudding,  ^ig^f^  ii7ay.*~(No.  55L) 

Suet,  a  quarter  of  a  pound;  flour,  three  table-spoonsfui ; 
esgs,  two  ;  and  a  little  grated  gini^er ;  miik,  halt  a  pint. 
SftiDce  the  suet  as  fine  as  possi!)le,  roll  it  with  the  roUiDg<»pin 
so  as  to  mix  it  well  with  the  flour ;  heat  up  the  nix 
them  with  the  milk,  and  then  mix  all  together ;  wet  your 
doth  well  in  boiling  water,  flour  it,  tie  it  loose^  put  into 
boiling  water,  and  boil  an  hour  and  a  quarter. 

Mrs.  Glasse  has  it,  "  when  You  have  made  Your  waier 
bail,  then  put  Your  pudding  into  YouB  pot.^* 

Yorkshire  Pudding  under  Roast  Meat,  tlie  Gipsies'  way. 

(No.  552.) 

This  pudding  is  an  especially  excellent  accompaniment 

to  a  Sir-loin  of  Beef, — Loin  of  Veal,— or  any  fat  and  juicy 
joint. 

Six  tahle-spoonsful  of  flour,  three  eggs,  a  ten-spoonful  of 
salt,  and  a  pnit  of  milk :  so  as  to  make  a  middimg  stiti  bat- 
ter, a. little  stiifer  than  you  would  for  pancakes ;  beat  it  up 
wel]»  and  take  care  it  is  not  lumpy ;  put  a  dish  under  the 
uieat,  and  let  the  drippings  drop  into  it  till  it  is  quite  hot 
and  well  greased;  then  pour  in  the  batter; — when  the 
upper  surface  is  brown  and  set, — turn  it,  that  both  sides  may 
be  brown  alike  ;  if  you  wish  it  to  cut  firm,  and  the  pudding 
an  inch  thick,  it  will  take  two  hours  at  a  good  fire. 

N.B.  The  true  Yorkshire  Pudding  is  about  half  an  inch 
thick  when  done ;  but  it  is  the  fashion  in  London  to  make 
them  full  twice  diat  thickness. 

Plum  PttdcTtfisr.— (No.  553.) 

Suet  chopped  fine,  six  ounces. 

Malaga  raisins,  stoned,  six  ounces. 

Currants  nicely  washed  and  picked,  eight  ounces.  .  . 

Bread  crumbs,  three  ounces. 

Flour,'  three  ounces. 

Ee^,  three. 

Sixth  of  a  nutmeg. 
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Small  blade  of  mace,  samequaDtily  of  ciiinamon,  pounded 

as  fine  as  possible. 
Half  a  tea-spoonful  of  Salt. 
Half  a  pint  of  milk,  or  rather  leas. 
Sofir,  four  ounces :  to  which  may  be  added^ 
Candied  lemon,  one  ovnce. 
Citron,  half  an  ounce. 

Beat  the  eejgs  and  spice  well  together,  mix  the  milk  with 
them  by  dru'rees,  then  the  rest  of  the  in^edieiits ;  dip  a 
fine  close  Imen  cloth  into  boiling  water,  and  put  it  in  a  hair 
sieve ;  flour  it  a  little  and  tie  it  up  dose;  put  it  into  a  sauce- 

Cn  oontaiiniQg  six  quarts  of  boihog  water:  keep  a  kettle  of 
iliog  water  alongside  of  it»  and. fill  up  your  pot  as  it 
waates ;  be  sure  to  keep  it  boiling  six  hours  at  least. 

My  Pudding^ — (No^  554.) 

Beat  up  the  yolks  and  whites  of  three  Eggs,  strain  them 
through  a  sieve,  (tSi>  keep  out  the  treddles),  and  gradualijr 
add  to  them  about  a  quarter  pint  of  Milk,— stir  these  weu 
togetheTf^mb  together  in  a  mortar  two  ounces  of  moist 
S^ar,  and  as  much  grated  Nutmegas  will  lie  on  asixpenoe, 
-•^tir  these  into  the  }vj:gs  and  Milk, — then  put  in  four 
ounces  of  Flour,  and  beat  it  into  a  «nooth  Batter, — by  de- 
grees stir  into  it  seven  ounces  of  Suet  (minced  as  fine  as 
pombiejf  and  three  ounces  of  Bread-crumbs — mix  all 
thoroui^y  together  at  least  half  an  hour  before  yon  put  the 
pudding  into  me  pot;  put  it  into  an  earthenware  padding 
jpould,  that  you  have  well  buttonad,  tie  a  pudding  cloth  oter 
it  tery  tight,  put  it  into  boiling  water,  and  boil  it  three 
hours. 

Put  OiLe  Good  Plum  into  it,  and  Moost-Aye  says,  you 
may  then  tell  the  Economist  that  you  have  made  a  good 
Plum  Pudding — withoxU  PAim^;— this  would  be  what 
School  Boys  call  Mik  Stom  PwUing^*'  i.  e. alfie 
between  one  Plum  and  another/* 

N.B.  Half  a  pound  of  Muscatel  Raisins  cut  in  half,  and 
added  to  the  above,  will  make  a  most  admirable  Plum 
Pudding  :  a  little  grated  Lemon  Peel  may  be  added. 

Obs.— If  the  water  ceases  to  boil,  the  Pudding  will  bt- 
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com  hmmy  and  he  spoiled ; — \(  properly  managed,  this  and 
the  following  will  be  as  hue  ruddiugs  of  the  kind  m  art  cau 
produce. 

Puddings  are  best,  when  mixed  an  hour  or  two  before 
they  are  boiled, — the  ingredients  by  that  means  amalg^uDate» 
and  the  whole  becomes  richer  and  fuller  of  flavour,  especi- 
ally if  the  various  arddes  be  thoroughly  well  stirred 
together. 

A  table-spoonfvil  of  Treacle  will  give  it  a  rich  brown 
colour.  See  Pudding  Sauce  (No.  269},  and  Pudding  Catsup 
(No.  446.) 

N.B.  This  pudding  may  be  baked  in  an  oven,  or  under 
Meat,  the  same  as  Yorkshire  Puddin:^  (No.  552),  make  it 
die  same,  only  add  half  a  pint  of  Milk  more,  it  should  be 
above  an  inch  and  a  quarter  in  tUckneas,  it  will  take  full 
two  hours,— it  reqairea  caiefid  watching,  for  if  the  lop  gets 
burned,  an  empyreumatic  flavour  will  pervade  the  whole  of 
the  Pudding. — Or  butter  some  Tin  mince-pye  patty-pans,  or 
Saucers,  and  till  them  with  pudding,  and  set  them  in  aJUutch 
oven,  they  will  take  about  an  hour, 

Maigre  Plum  Pudding, 

Simmer  half  a  pint  of  Milk  with  two  blades  of  Mace  and 
a  foH  of  Lemon  rael  for  ten  minutes :  then  strain  it  into  a 

Basin,  set  it  away  to  get  cold— in  the  mean  time  beat  three 
£^  in  a  Basin  with  three  ounces  of  Loaf  Sugar  and  the 
third  of  a  Nutmeg:  then  add  three  ounces  of  Flour:  beat 
it  well  together,  and  add  the  Milk  by  degrees  :  then  put  in 
three  ounces  of  Fresh  Butter  broke  into  small  pieces,  and 
three  ounces  of  Bread  Crumbs,  three  ounces  of  Currants 
washed  and  picked  clean,  three  ounces  of  Raisins  stoned 
and  chopped—stir  it  all  well  together.  Butter  a  mould,  put 
it  in,  and  tie  a  cloth  tight  over  it.  Boil  it  two  hours  and  a 
half.  Serve  it  up  with  melted  Butler,  two  lable-spoonsfuL 
oi  Brandy,  and  a  little  Loai  Sugar. 

A  Fat  Pudding. 

Break  five  £ggsin  a  basin,  bent  them  up  with  a  tea-spoon- 
ful of  Sugar  and  a  table^spoonful  of  Flour,  heat  it  quite 
smooth,  then  put  to  it  a  pound  of  Raisins,  and  a  pound  of 
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Staet,  It  mitti  not  be  chopped  very  fine,  butter  a  mould  well, 

Gl  in  the  pudding,  tie  a  cloth  over  it  tight,  and  boil  it  Five 
urs. 

N.  B.  This  is  very  rich,  and  is  commonly  called  a  Marrow 
Pudding* 

Pease  Pudding. — (No.  555.) 

Put  a  quart  of  split  pease  into  a  clean  cloth ;  do  not  tie 
them  up  too  close,  but  leave  a  little  room  for  them  to  swell; 
put  them  on  to  boil  in  cold  water,  Aowly  till  they  are  tender  > 
if  they  are  good  pease,  they  will  be  boiled  enough  in  abont 

two  hours  and  a  half,  rub  them  throii^rh  a  sieve  into  a  deep 
dish,  adding*  to  them  an  eg^or  two,  an  ounce  ut  butter,  and 
some  pepper  and  salt;  beat  them  well  togetljer  for  alx>ut 
ten  minutes,  when  these  ingredients  are  well  incorporated 
toge^er ;  then  flour  the  cloth  well,  fut  the  pudding  in,  and 
tie  it  up  38  tight  as  possible,  and  boil  it  an  nour  longer.  It 
is  as  good  with  boiled  Beef  as  it  is  with  boiled  Poil^;  and 
why  not  with  roasted  Pork  ? 

Obs. — ^This  is  a  very  good  accompaniment  to  cold  Pork  or 
cold  Beef. 

N.  B.  Stir  this  Puddmg  into  two  quarts  of  the  liquor 
Meat  or  Poultry  has  been  lx>iled  in,  give  it  a  boil  up,  and  in 
five  minutes  it  will  make  excellent  ^TSMPORsFBASBSoiTPf 
especially  if  the  pudding  has  been  boiled  in  the  same  pot » 

the  Meat,  see  (No.  218,)  Sec*  Season  it  with  Pea  Powder  j 
(No.  45S.) 

Plain  Bread  Piuldiny* — (No.  556.) 

Make  five  ounces  of  Bread-crumbs,  put  them  in  a  faasioy 
pour  three  quarters  of  a  pint  of  boiling  milk  over  diem,  putl 
plate  over  the  top  to  keep  in  the  steam,  let  it  stand  twen^ 

minutes,  then  beat  it  up  qoite  smooth  with  two  ounces  w 
sugar  and  a  salt*spoonfui  of  nutmeg.  Break  four  eggs  on  a 
plate,  leaving  out  one  white,  beat  them  well,  and  add  fiiemto  ^ 


*  To  increase  tile  bulk  iind  diminish  the  expenceof  this  pudding,  ibe 
economical  huusekeeper  who  has  a  large  family  to  ffed,  mny  now  atlu 
two  pounds  oi  puttttoes  that  have  been  boiled  antl  w  ell  masbed.  To 
many,  this  mixture  is  more  agreeable  tbaii  |)ea«e  puddiug  alooo.  See, 
aUo,  No.  JOT. 
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Pudding.  Stir  it  all  wdl  together,  and  put  it  in  a  mould 
WhX  has  heea  well  battered  and  floored^  tie  a  doth  o^er  it, 
mad  boil  it  one  hour* 

Bre6damd  Buiter  Pudding.— (Vo.  557.) 

You  must  have  a  dish  that  will  hold  a  quart, — wash  and  pick 
two  ounces  of  curntnts,  strew  a  few  at  the  bottom  of  the  dish, 
cut  about  four  layers  of  very  thin  Bread  and  Butter,  and  be- 
tween each  layer  of  Bread  and  Butter  strew  some  currants, 
then  break  four  eggs  in  a  basin,  leaving  out  one  white,  beat 
•  them  well,  and  add  four  ounces  of  sugar  and  a  drachm  of  ' 
nutmeg,  stir  it  well  together  with  a  pint  of  new  milk,  pour  it 
over  about  ten  minutes  before  you  put  it  in  the  oven, — it  will 
take  three  quarters  of  an  hour  lo  bake. 

Pancakes  and  Fritters, — (No.  558.) 

Break  three  Eg^  in  a  Basin,  beat  them  up  with  a  Utde  nut- 
meg and  salt,  thod  put  to  them  four  ounces  and  a  half  of  flour 

and  a  little  milk,  beat  it  of  a  smooth  batter,  then  add  by  de- 
grees as  much  milk  as  will  make  it  the  thickness  of  g[Ood 
cream, — the  fryingpan  noust  be  about  the  size  of  a  pudding 
plate,  and  very  clean,  or  they  will  stick,  make  it  hot,  and  to 
each  pancake  put  in  a  bit  of  butter  about  as  big  as  a  walnut ; 
when  it  is  melted,  pour  in  the  batter  to  cover  the  bottom  of 
the  pan,  make  them  the  thickness  of  half  a  crown,  fry  them 
of  a  light  brown  on  both  sides. 

The  above  will  do  for  Apple  Fritters,  by  adding  one 
spoonful  more  Flour ;  peel  your  Apples,  and  cut  them  in  thic  k 
slices  ;  take  out  the  core,  dip  them  in  the  batter  and  try 
them  in  hot  lard, — ^put  them  on  a  sieve  to  drain,— dish  them 
Deady,  and  grate  some  loaf  sugar  over  them. 

(No.  560.) 

The  following  Receipts  are  from  Mr.  Henry  Osborne, 
Cook  to  biH  Joseph  Banks,  the  late  President  of  the  Royal 
.  Society:— 

Soho  Square,  Jprii  20,  1820. 

Slit— I  send  you  herewith  the  last  part  of  the  Cook's 
Oracle*  I  have  attentively  looked  over  each  receipt,  and  hope 
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they  are  now  correct,  and  easy  to  be  understood.  If  yon  think 
.any  need  further  explanation,  Sir  Joseph  has  desired  me 
to  wait  on  you  again,  I  also  send  the  Receipts  for  my 
ten  Puddings^  and  my  method  of  using  Spring  Fruit  and 
Goulds,' 

lam^Sm, 

Your  humble  Servant, 

» 

Boston  Apple  Pfiddtng,  I 

Peel  one  doien  and  a  half  of  good  Apples,  take  out  the  cores, 
cut  them  snudU  put  into  a  stewpon  that  will  just  bold  them, 
with  a  little  watw,  a  little  cimiamoii,  two  clovest  vad  the 
peel  of  a  lemon,  stew  ov^  a  slow  fire  till  quite  soft,  then  | 

sweeten  with  moist  sugar,  and  pass  it  through  a  hair  sieve,  add 
to  it  t  he  yolks  of  four  eggs  and  one  white,  a  quarter  of  a  p^und 
of  good  butter,  half  a  nutmeg,  the  peel  of  a  lemon  crrated, 
and  the  juice  of  one  lemon;  beat  all  well  together,  line  the 
inside  of  a  pie^ish  with  good  puff  paste,  put  in  the  puddiog, 
and  bake  half  an  hour. 

Spring  FruU  Pudding* 

Peel  and  well  wash  four  dozen  sticks  of  rhubarb,  put  into 
astewpan  with  the  puddingy,  a  lemon,  a  little  cinnamon,  aod 
as  much  moist  sugar  as  will  make  it  cjuiie  sweet,  set  it  over  a 
fire,  and  reduce  it  to  a  marmalade,  pass  through  a  baur  sieve, 
and  proceed  as  direclied  for  the  Boston  Pudding,  leaving  oat 
the  lemon  juice^.  as  the  rhubarb  wiU  be  ftsmd  sufficMBlly 
aoid  of  itself. 

Jfattingham  Pudding. 

Peel  six  good  apples,  take  out  the  core  with  the  point  of  a 
small  knife,  or  an  apple  corer,  if  you  have  one,  but  be  sure 
to  leave  the  apples  whole,  fillujp  where  you  took  the  oorafmm 
with  sugar,  place  them  in  a  pie-dish,  and  f>our  over  then  a 
nice  light  batter,  prepared  as  for  Batter  Pudding,  and. bake  «a 
hour  in  a  moderate  oven. 

Saikr  Pudding^ 
Take  six  ounces  of  fine  dour,  a  little  salt,  and  three  qg^ 
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beat  up  well  with  a  little  milk,  added  by  degrees  till  the  batter 
i?:  quite  smooth,  make  it  the  thickness  of  cream,  put  into  a 
buUered  {He-dish,  and  bake  three  quarters  of  an  hour,  or  into 
a  buttered  and  floured  basin  tied  over  tight  with  a  cloth^  boil 
one  and  a  half  hour  or  two  hours. 

J^enmarhu  Pudding. 

Put  on  to  boil  a  pint  of  good  milk,  with  half  a  lemon  peel, 
a  little  cinnamon,  and  a  bay-leaf,  boil  gently  for  tive  or  tea 
jainutes,  sweeten  with  loaf  sugar,  break  the  yolks  of  five  and 
the  whites  of  three  eggs  into  a  basin,  beat  them  well,  and 
add  the  milk,  beat  all  well  together,  and  strain  through  a  fine 
hair  sieve,  or  tammis,  have  some  bread  and  butter  cut  very 
thin,  lay  a  layer  of  it  in  a  pie-dish,  and  then  a  layer  of  cur- 
rants, and  so  on  till  the  dish  is  nearly  full,  then  pour  the  cus- 
tard over  it,  ^d  bake  half  an  bour» 

JS^ewcasile  or  Cabinet  Fudding* 

Butter  a  half  melon  mould,  or  quart  basin,  and  stick  ail 
round  with  dried  cherries,  or  fine  raisins,  and  fill  up  wilb 
bread  and  butter,  &c.  as  in  the  above,  and  steam  it  an  hoar 

and  a  half. 

Vermieetti  Pudding^  » 

Boil  a  pint  oi  milk,  with  lemon  peel  and  cinnamon,  sweeten 
with  loaf  sugar,  strain  through  a  sieve,  and  add  a  quarter  of 
a  pound  of  vermicelli,  boil  ten  minutes,  then  put  in  the  yolks 
orfive  and  the  white  of  three  eggs,  mix  well  together,  and 
steam  it  one  hour  and  a  quarter  ;  the  same  maybe  ba^edhalf 
an  hour* 

Bread  Pudding. 

Make  a  pint  of  Bread  crumbs,  put  them  in  a  stewpan 
with  as  much  milk  as  will  cover  them,  the  peel  of  a  lemon, 
and  a  little  nutmeg  grated,  a  small  jnece  of  cinnamon ;  boil 
about  t|en  minutes ;  sweeten  with  powdered  loaf  sugar ;  take 
out  the  cinnamon,  and  put  in  four  egsfs;  beat  all  well 
together,  and  bake  half  an  hour,  or  boil  ruihei  more  than  an 
hour, 

T  2 
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Custard  Pudding, 

Boil  a  pint  of  Milk»  and  a  quarter  of  a  pint  of  good  Cream ; 
thicken  with  flour  and  water^  made  perfectly  smooth,  till  it  is 
stiff  enough  to  bear  an  e^  on  it ;  break  in  the  yolks  of  five 

eggs,  sweeten  with  powdered  loaf  sug^r,  grate  in  a  little  nut- 
meg, and  the  peel  of  a  lemon ;  add  halt  a  glassof  s:ood  brandy, 
then  whip  tlie  whites  of  the  fire  eg^j;s  till  quite  stiti,  and  mix 
^ntly  all  together ;  line  a  p^-dish  with  good  puft  pastes 
bake  half  an  hour. 

N.  B.  Ground  Rice,  Potatoe  Flour,  Panada,  and  all  Pud- 
.dings  made  from  Powders,  are,  or  may  be,  prepared  in  the 
same  way. 

Boiled  Custards, 

Put  a. quart  of  new  milk  into  a  stewpan,  with  the  peel  of 
a  lemon  cut  very  thin,  a  little  grated  nutmeg,  a  bay  or  laurel 
leaf,  a  small  stick  of  cinnamon ;  set  it  over  a  quick  fire,  but 
be  careful  it  does  not  boil  over  ;  when  it  boils,  set  it  beside 

the  fire,  and  simmer  ten  minutes  ;  break  the  yolks  of  eight, 
and  the  wliites  of  four  c^s  into  a  basin,  beat  them  well,  then 
pour  in  the  milk  a  liule  at  a  time,  stirrin:^  it  as  quick  as  p<:>s- 
'  sible  to  prevent  the  e^s  curdling ;  set  it  on  the  hre  again, 
and  stir  it  well  with  a  wooden  spoon ;  let  it  have  just  one 
boil ;  pass  it  through  a  tammis,  or  fine  sieve :  when  cold, 
add  a  litde  brandy,  or  white  wine,  as  may  be  most  sgreeable 
to  palate  ; — serve  up  in  glasses,  or  cups. 

Custards  for  Bakino  are  prepared  as  above, — passed 
through  a  fine  sieve,  put  them  into  Cups,  grate  a  little  nut- 
meg over  each,— bake  them  about  1 5  or  20  minutes, 

TO  DRESS  SPRING  FRUIT. 

SpAiKG  Fruit  Soup, 

Peel  and  well  wash  four  dozen  sticks  of  Rhubarb,  blanch 

it  in  water  three  or  four  minutes,  drain  it  on  a  sieve,  and  put 

it  into  a  stewpan  with  two  Onions  sliced,  a  Carrot,  an  ounce 
of  lean  i'am,  and  a  good  bit  of  Butter;  let  it  stew  gently 
over  a  slow  fire  till  tender,  then  put  in  two  quarts  of  20od 
Coiisamme,  to  which  add  two  or  three  ounces  of  Bread- 
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crumbs,  boil  about  fifteen  minutes,  skim  off  all  the  iat,  season^ 
iprith  salt  and  Cayenne  pepper,  pass  it  through  a  tammisi  and 
serve  up  with  fried  bread. 

Spring  Fruit  Pudding. 

Clean  as  above  three  or  four  dozen  sticks  of  Rhubarb,  put 
it  in  a  stewpan,  with  the  peel  of  a  Lemon,  a  bit  of  Cinna- 
mon^  two  Cloves,  and  as  much  moist  sugar  as  will  sweeten 
it ;  set  it  over  a  fire,  and  reduce  it  to  a  marmalade,  p<i88  it 
through  a  hair  sieve,  then  add  the  peel  of  a  Lemon,  and  half 
a  Nutmeg  grated,  a  quarter  of  a  pound  of  good  Butter  and 
the  yolks  of  four  Eggs  and  one  white,  and  mix  all  well 
together;  line  a  pie-dish  (that  will  jint  contain  it)  with  good 
puli*  paste,  put  the  mixture  in,  and  bake  it  half  an  hour. 

.  Spring  Fruit— a  Mock  Gooseberry  Sauce  for 

Mackarbl,  &c. 

Make  a  Marmalade  of  three  dozen  sticks  of  Rhubarb, 
sweetened  with  moist  Sugar,  pass  it  through  a  hair  sieve,  and 
serve  up  in  a  8auce-boat, 

Spring  Fruit  Tart. 

'  Prepare  Rhubarb  as  above,  cut  it  into  small  pieces  into  a. 
Tan  dish,  sweeten  with  Loaf  Sw^^iv  pounded,  cover  it  with  a 

good  short  crust  paste,  sift  a  little  Sugar  over  the  top,  and 
bake  half  an  hour  in  a  rather  hot  oven ;  serve  up  cold. 

Spring  Cream — or  Mock  Gooseberry  Foou 

Prepare  a  Marmalade  as  directed  for  the  Pudding;  to 
which  add  a  pint  of  good  thick  Cream ;  serve  up  in  glasses, 
or  in  a  deep  dish ; — if  wanted  in  a  shape,  dissolve  two 
ounces  of  Isinglass  la  a  little  water,  strain  it  through  a  tam- 
mis,  and  when  nearly  cold  put  it  to  the  Cream,  pour  it  into 
a  Jelly  mould,  and  when  set,  turn  out  into  a  dish,  and  serve 
up  plain. 

Spring  Fritit  Sherbet. 

Boil  six  or  eight  sticks  of  Rhubarb  (quite  clean)  ten 
minutes  in  a  quart  of  water,  strain  the  liquor  through  a 
tammis  into  a  jug,  with  the  peel  of  a  leinon  cut  veiy  thin. 
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Mid  two  tablespooirafnl  of  clariiied  Sugar;  let  it  staikl  §i/t 

or  six  hours,  aad  it  is  iil  to  drink. 

Gourds  (now  called  Vegetahh  Marrow )  Stbwsd. 

Take  off  all  the  skin  of  six  or  eight  Gourds,  put  them 
into  a  stewpan,  with  water.  Salt,  Lemon  juice,  and  a  bit  of 
Butter,  or  fat  Bacon,  and  let  them  stew  geaUy  till  quite  tend^, 
and  serve  up  with  a  rich  Dutch  sauce,  or  any  other  satnoeTOV 
please  that  is/'ijuan^e. 

Gourd' Soup 

Should  be  made  of  full  grown  Gourds,  but  not  those  that  have 
hard  skins  ;  slice  three  or  four,  and  put  them  in  a  stewpan, 
with  two  or  three  Onions  and  a  good  bit  of  Batter ;  set  them 
over  a  slow  fire  till  quite  tender,  (be  careful  not  to  let  them 
burn,)  then  add  two  ounces  of  crust  of  Bread  and  turo  qmts 
of  good  CoMxmmky  season  wHh  salt  and  Cayenne  pepper, 
boil  ten  minutes  or  a  quarter  of  an  hour,  skim  off  all  the  fill, 
and  pass  it  through  a  tammis,  then  make  it  (juite  hot,  and 
serve  up  with  fried  bread. 

Fried  Gourds. 

Cut  five  or  six  Gourds  in  quarters,  take  off  the  skin  and 
pulp,  stew  them  m  the  same  manner  as  for  table ;  vrfien 
done,  drain  them  quite  dry,  beat  up  an  Egsr,  and  dipjtbe 
Goulds  in  it,  and  cover  them  well  over  with  Bread-crumbs; 

make  some  Hog's-lard  hot,  and  fry  theni  a  nice  hght  colour, 
throw  a  little  salt  and  pepper  over  them,  and  serve  iqp  quite 
drv.  / 

Another  Way. 

Take  six  or  eight  small  Gourds  as  near  of  a  sixe  as  pos- 
sible, slice  them  with  a  Cucumber  slice,  dry  them  in  a  cloth, 
and  then  fry  them  in  very  hoi  lard  ;  throw  over  a  little  pep- 
per and  salt,  and  serve  up  on  a  napkin.  Great  attention  is 
requisite  to  do  these  well, — if  the  fat  is  quite  hot,  they  are 
done  in  a  minute,  and  will  soon  spoil,— if  not  hot  eiMn^, 
tfaey  will  eat  greasy  and  toi^h. 

To  make  Beef^  MtUton^  or  Ftal  Tea.— (No.  563.) 

Cut  a  pound  of  lean  gravy  Meat  into  thin  slices,  put  it 
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idhra  qwf  and  Half  a  pint  of  coM  water;  set  it  over  a  Very 

gentle  fire,  where  it  will  become  gradually  warm  ;  when  the 
scum  rises,  let  it  continue  simmering  gently  for  about  an 
hour,  then  strain  it  through  a  fine  sieve,  or  a  napkin,  let  it 
stand  ten  mkiiiites  to  settle,  and  then  pour  otf  the  cleai:  Tea* 

N*  B.  An  Oni(»9  and  a  few  gtaias  of  Black  Pepper,  are 
aometiiiiea  added. 

If  the  Meat  k  boiled  till  it  ia  thoroughly  tender,  you  may 
mince  it  and  pound  it  as  directed  in  (No,  503,)  and  make 
Potted  Beef. 

To  make  half  a  pint  of  Beef  Tea  in  minutes  (or  three 
halfpence,  see  (No.  252.) 

Mutton  Broth  for  the  Sick— (No.  564.) 

Estwe  a  pound  and  a  half  of  a  ^eck  or  Loin  of  M atto&y 
take  off  idle  skin  and  the  fat,  and  put  it  into  a  saucepan ; 

cover  it  with  cold  water,  (it  will  take  about  a  quart  to  a- 
pound  of  meat,)  let  it  simmer  very  gently,  and  skim  it  w  ell ; 
cover  it  up,  and  set  it  over  a  moderate  fire,  where  it  may 
stand  gently  stewing  for  about  an  hour,  then  strain  ito£  it. 
should  be  allowed  to  become  coU,  when  all  the  greasy  joBtm 
tielea  will  float  on  the  surface,  and  becoming  hard,  can  be 
eaatty  taken  oflf,  and  the  settlings  wiU  remain  at  the  bottom. 

See  also  (No.  490,)  and  (No.  252.) 

N.  B.  We  direct  tlie  Meat  to  be  done  no  more  than  just 
sufficiently  to  be  eaten, — so  a  sick  man  may  have  plenty  of 
good  Broth  for  nothing,  as  by  this  manner  of  producing  it 
die  meat  furnishes  also  a  good  family  meal* 

Obs.— This  is  an  ino^Tensive  nourishment  for  sick  persons 
<»«Dd  the  only  Mutton  Brodi  that  shonM  be  given  to  con- 
valescents, whose  constitutions  require  replenishing  with  re» 
storative  aliment  of  easy  digestion.  The  common  way  of 
making  it  with  Roots — Onions — Sweet  Herbs,  &c.  &c.  is  too 
strong  for  weak  Stomachs.  Plain  Broth  will  agree  with  a 
delicate  Stomach,  when  the  least  addition  of  other  ingredients 
would  immediately  offend  it 

F<Mr  the  various  ways  of  flavouring  Broth,  se^  (No.  527.) 

Ftw  know  how  much  good  may  be  done  by  such  Broth, 
taken  in  sufficient  quantity  at  the  beginning  and  decline  of 
bowel  complaints  and  fevers^ — half  a  pint  taken  at  a  time. 
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See  the  two  last  pages  of  the  7ih  Chapter  of  the  Rudimenti 
of  Cookery. 

Barley  Water.— (Jio.  565.) 

Take  a  couple  of  ovmces  of  Pearl  Bariey,  ivash  it  clean  -  ' 
with  cold  water,  put  it  into  half  a  pint  of  boiling  water,  and  I 
let  it  boil  for  five  minutes ;  pour  oflF  this  water,  and  add  to  it  ; 
two  quarts  of  boiling  watef :  boil  it  to  two  pints,  and  strain  it.  ' 

The  above  is  simple  Barley  Water ; — to  a  quart  of  this  is  ; 
frequently  added  ,  i 

Two  ounces  of        sliced ;  | 

The  same  of  Raisins,  stoned  ;  *  j 

Half  an  punce  of  liquorice^  (diced  and  bruised ; 

And  a  pint  of  water. 
•  Boil  till  it  is  reduced  to  a  quart,  and  strain. 

Obs. — These  Drinks  are  intended  to  assuage  thirst  irr  ' 
ardent  Fevers,  and  inflammatory  disorders,  for  which  plenty 

of  mild  diluting  liquor  is  one  of  the  principal  remedies;  

and  if  not  suggested  by  the  Medical  att^Mknt,  is  frequently 
demanded  by  honest  Instinct^  in  terms  too  plain  to  be  mv^ 
'  uifterstood  :-^he  Stomach  sympathizes  wim  every  fibre  of 
the  human  frame,  and  no  part  of  it  can  be  distressed,  without 
in-  some  degree  offending  the  Stomach  : — therefore  it  is  of 
the  utmost  importance  to  soothe  this  grand  Organ,  by  ren- 
dering every  thing  we  QfiVr  to  it  as  eleo^ant  and  agreeable  as 
the  nature  of  the  case  will  admit  of: — the  Barley  drink  pre- 
pared according  to  the  second  receipt,  will  be  received  with 
pleasure  by  the  most  delicate  palates 

Whey.— (No,  566.) 

*  Make  a  pint  of  Milk  boil,— |^t  to  it  a  glass  or  two  of 

white  Wine — ^put  it  on  the  fire  till  it  just  boils  again  then 

set  It  on  one  side  till  the  Curd  has  settled— pour  off  the  clear 
Whey,  and  sweeten  it  as  you  like. 

Cyder  is  often  substituted  for  Wine,  or  half  the  qnantity 
of  Vinegar  that  we  have  ordered  Wine. 
,  Obs. — When  there  is  no  fire  in  a  sick  room,  tins  may  be 
put  hot  into  a  bottle— and  put  between  the  Bed  and  slbbf 
treas-<^it  will  keep  warn  several  hours. 
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Toothache^  and  Anti-rheumatio  Emhrocation. — (No.  567.) 

In  no  branch  of  the  practice  of  Physic,  is  there  more 
Dangerous  Quaekery,  than  in  the  dental  department 

To  all  People,  the  Toothache  is  an  intolerable  Torment 
— not  even  a  Philosopher  can  endure  it  patiently — ^what  an 
overcoming  aq^ony,  then,  mus^  it  be  to  a  Grand  Gourmand/ 
— --besides  the  mortihcation  of  being  deprived  of  the  means 
of  enjoyii^  that  consolation  which  he  looks  to  as  diQ  grand 
solace  for  all  sublunary  cares. 

When  this  affliction  befalls,  him,  ire  recommend  the  foU 
lowing  specific  for  it  :— 

R,  Sal  volatile,  three  parts. 
Laudanum ,  one  part. 

Mix,  and  rub  the  part  atfected  frequently,  or  if  the  Tooth 
which  aches  be  hollow,  drop  some  of  this  on  a  bit  of  cotton, 
and  put  it  into  the  Tooth ; — ^for  a  general  Faceache,  or  sore 
Throat)  moisten  a  bit  of  flannel  with  it,  and  put  it  at  night 
.  to  the  part  affected. 

Stomachic  Tinctwre — (No.  569,)<— is 

Peruvian  Bark,  bruised,  one  ounce  and  a  half. 

Orange  Feel,      do.     one  ounce. 

Brandy,  or  Proof  Spirit,  one  pint. 

Let  these  ingredients  steep  for  ten  days,  shaking  the  bottle 
every  day-^et  it  remain  quiet  two  days-^d  then  decant 
.the  clear  liquor. 

Dose — a  Tea-spoonful  in  a  wine-glass  of  water,  twice  a  day, 
when  you  feel  languid,  e.  when  the  Stomach  is  empty, 
jabout  an  hour  before  Dinner,  and  in  the  Evenin^r. 

This  agreeable  Aromatic  Tonic,  is  nn  effective  help  to  eon* 
QOCtion,r— and  we  are  under  personal  obligations  to  it,  for  fre- 
quently restoring  our  Stomach  to  good  temper,  and  procur^ 
iug  us  good  Appetite  and  good  Digestion. 

In  low  nervous  affections  arising  from  a  lan^id  circulation 
—and  when  the  Stomach  is  in  a  state  of  debility  from  ai^e— 
intemperance,  or  other  causes— this  is  a  most  acceptable  re« 
storative. 

.  N.B.  Tea  made  with  dried  and  braised  Seville  OranoS 
l^BELj  in  the  same  way  as  common  Tea,  and  drank  with 
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Hilk  and  Sugar,  has  Veen  takeo  by  Bemus  and  ^fspeptk 
persons  with  great  benefit 

Sucking  a  bit  of  dried  Omnge  Peel  about  an  hour  befcre 

dinner,  when  the  Stomach  is  eiiipt^,  is  very  grateful  and 
ftreDgtbeniDg  to  it* 

Parbgorig  Elixib. — (No.  570.) 

A  drachm  of  purified  Opiums 
Same  of  Fiowen  of  Benjamin, 
Same  of  Oil  of  Aniseed* 

Camphor,  two  scruples. 

Steep  all  in  a  pint  of  Brandy,  or  Proof  Spirit:  let  it  stand 
ten  days,  occsaionaliy  sliakin^  it  u|).  Straiii. 

A  tea-spoonful  in  half  a  pint  of  White  Wine  W  hey  (No. 
562,]  or  Tewahdiddle  (No.  467,)  Gruel  (No.  572,)  taken  the 
last  tfaii^  at  night >  is  an  agreeable  and  effectual  mediciiiQ  ftr 
Coughs  and  Colds. 

It  is  also  excellent  for  Children  who  have  the  Ifoopiif 
Cough,  in  doses  of  from  live  to  twenty  drops  in  a  little  water, 
or  on  a  Httle  hit  of  Sugar. 

Dr.  KiTCHKNER^s  Receipt  to  make  Q-rueL — (No.  572.) 

Ask  those  who  are  to  eat  it,  if  they  like  li  Thick  or  thin; 
if  the  latter,  n^ix  well  together  by  degrees,  in  a  pint  bMD, 
one  table-spoonful  of  Oatmeal,  with  ttvee  of  oold  water if 
the  former,  use  two  spoonsful* 

Have  reidy  in  a  Stewpan,  a  pint  of  boiling  water  or  milk; 
—pour  this  by  dejjrees  to  the  Oatmeal  you  have  mixed,— 
return  it  uHo  the  Stewpan, — set  it  on  the  fire, — ^and  let  it 
boil  for  five  minutes, — stirrinf^  it  all  the  time  to  prevent  the 
Oatmeal  from  burning  at  the  bottom  of  the  StewpaD,-*<skiil 
and  strain  it  through  a  Hair  Sieve*  • 

2d.  To  convert  this  into  Caudlb,— edd  a  little  Ale,-*^ 
Wine,— or  Brandy,— *with  Su^r, — and  if  the  Boweb  aie 
disordered,  a  little  Nutmeo^  or  Gmojer  grated. 

06*. — Gruel  may  be  made  with  Broth  (No.  490,)  or  (No. 
252,)  or  (No.  564,)  instead  of  water, —  (to  make  Crowdie^ 
see  (No.  205,*) — and  may  be  flavoured  with  Sweet  Herbs, 
Skmp  RoaUj  and  Savoury  Spices^ — by  boiling  thtn  for  a 
few  mmutes  in  the  water  you  are  going  to  make  the  Gruel 
wich,-«f  Zbst  (No*  255,)— Fto  Powder  (No.  468,)— or 
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dried  Mint, — Mushroom  Catsup  (No.  409,)— or  a  few  grains 
of  Curry  Powder  (No.  455,) — or  Savoury  Ragout  Powder 
(No.  457,)  or  Cayenne  (No.  404,)— or  Celery  Seed  bruised, 
—or  Soup  Herb  Powder  (No.  459,)  or  an  Onion  minced 
very  fine  and  bruised  in  whh  the  Oatmeal»— K)r  a  little  EschaUojt 
Wine  (No.  402),r^  Essence  of  Cehsty  (No.  409)»  or  (No» 
413^)— (N«.  417^)~or  (No.  420,)  &a 

Vum  GRUBLy  such  as  is  directed  in  iim  fifst  pert  of  thii 
Receipt,  is  one  of  the  best  Breakfasts  and  Suppers  that  we 
can  recommend  to  the  rational  Epicure — is  the  most  com- 
forting soother  of  an  irritable  Stomach  that  we  know — and 
partknularly  acceplabie  to  it  after  a  hard  day's  -work  of  In- 
tenqpetafte  Feasting— •when  the  addition  of  half  an  ounce  of 
butter,  and  a  tea^epoonfnl  of  Epsom  Salt,  will  give  it  atf 
aperient  (quality,  which  will  assist  the  ^ncipal  Viscera  to  gel 
ndof  their  burden. 

^  Water  Gruel*^  (says  Tfyon  in  hisObs.  on  Health,  ]  Gmo, 
1688,  p.  42,)  is  "the  King  of  Spoon  Meats;*  and  '«  the 
Queen  of  Soups^^*  andgratihes  nature  beyond  all  others* 

In  the  Art  of  Thriving,"  1697,  p.  8,  are  directiow 
for  preparing  Fourscore  Noble  and  Wholesome  Dishes, 
upon  most  of  which  a  Man  may  Um  exct fisnl  wU  for  iWo- 
penoe  a  day;  the  autbor*s  Ohs,  on  Wider  Orud  is,  than 

Essence  of  Oaxmeai-''  makes  *^  a  nahLt  and  ex/uii- 
rcUing  nieal/^* 

Dr.  Franklin's  favourite  Breakfast  was  a  good  basin  of 
warm  Gruel,  m  which  there  was  a  small  sUce  of  Butter  Mrith 
Toasted  Bread  and  Nutro^— the  expense  of  this,  he 
reckoned  at  three  half-pence. 

Scotch  Burgoo.— (Jio.  572*.) 

**  This  humble  dish  of  our  Northern  brethren  forms  no 
contemptible  article  of  food.  It  possesses  the  grand  qualities 
of  salubrity,  pleasantness,  and  cheapness.  It  is,  in  fact,  a 
sort  of  Oatmeal  Hasty  Pudding  without  milk,  much  used  by 
those  patterns  of  combined  industry,  frugality,  and  temper- 
ance^ the  Scottish  peasantry,  manners,  &c.,  and  this^  amoi^ 
other  examples  of  the  economical  Scotch,  is  well  worthy  S 
being  occasionally  adopted  by  all  who  have  large  iamiiiaa 
and  small  mcomes* 
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ANCHOVY  TOAST, 


It  is  made  ia  the  foUowiog  easy  and  expediticrat 

manner 

.  ^<  To  a  quart  of  OatmeaU  add  nadually  two  quaito  of 
ivatCT,  so  thsut  the  whole  nmy  amoothly  mix :  tben  aturin^  U 
comimiaUy  over  the  fire,  boil  it  together  for  a  quarter  or  m 
hour;  after  which,  take  it  up,  and  siir  in  a  little  Salt  and 
Butter,  with  or  without  Pepper.  This  quantity  will  serve  a 
family  of  tiv  e  or  six  persons  for  a  moderate  meal."— Oddy's 
FamUjf  MjBCgipi  Booh,  p.  204. 

jinchovy  Toast.— (So.  573.) 

-  Bone  and  wash  the  anchovies,  pound  them  in  a  mortur 
with  a  little  fresh  butter;  rub  them  through  a  sieve,  and 

spread  them  oa  a  toast,  see  (Nos.  434  aiid  433.)  and  (Noi 
355.) 

06 5. — YoTi  may  add,  while  pounding  the  Anchovies,  a 
little  made  Mustard  and  Curry  rowder  (No»  455),  or  a  few 
srains  of  Cayenne,  or  a  little  Mace  or  odier  spice*   It  may 
.  be  made  still  more  savoury,  by  frying  the  toast  in  clarified 
batter. 

Deviled  Bismiit—(No,  574.) 

Is  the  above  compositioD,  spread  on  a  biscuit  wanned  be-* 
fore  the  fire  in  a  Dutch  oven,  with  a  sufficient  quantity  of 
salt  and  savoury  Spice  (No.  457),  Zest  (No.  255),  Cuny 
powder  (No.  455),  or  Cayenne  Pepper  sprinkled  over  it 

06*.— This  plus  tUtra  of  high  spiced  relishes,  and 
(No.  538),  frequently  makes  its  appearance  at  a  tavern 
dinner,  when  the  votaries  of  Bac  chus  are  determined  to  vis 
with  .each  other  in  sacrificing  to  the  Jolly  God. 

■  I 

r  ■ 
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APPENDIX: 

COMPRISINO 

DIRECTIONS  FOR  MAKING 

PASTRY,  PR£SERy£S,  BR£AD,  PUDDING^ 

PICKLES,  &c. 


Puff  Pa8le.~[^o.  1.) 

To  a  pound  and  a  quarter  of  sifted  Floor  mb  gently  m 
witib  the  hand  half  a  pound  of  Fresh  Butter ;  mix  up  with 

half  a  pint  of  Spring  water ;  knead  it  well,  and  set  it  by  for 
a  quarter  of  an  hour;  then  roll  it  out  thin,  lay  on  k,  in  smalt 
pieces,  three-quarters  of  a  pound  more  of  Butter,  throw  on 
it  a  little  Flour,  double  it  up  in  folds,  and  roil  it  out  thia 
three  times,  and  set  it  by  for  about  an  hour  in  a  coldpltme, ' 

Paste  for  Meat  or  Savoury  Ptef.— (No.  2») 

*  Sih  two  pounds  of  fine  Flour  to  one  and  a  half  of  good 

Salt  Butter,  break  it  into  small  pieces,  and  wash  it  well  in 
cold  water;  rub  2;ently  together  the  Butter  and  Flour,  and 
mix  it  up  with  the  Yolk  of  tliree  E?gs,  beat  together  with  a 
Spoon,  and  nearly  a  pint  of  spring  water,  roll  it  out,  and 
double  it  in  folds  three  times,  and  it  is  ready. 

Tart  Paste  for  Family  Pies. — (No.  3.) 

Rnb  in  with  the  hand  half  a  pound  of  Butter  into  one 

pound  and  a  quarter  of  Flour,  mix  it  with  half  a  pint  of 
Water,  and  knead  it  well. 

Sweet,  or  Short  and  Crisp  Tart  Paste. — (No.  4.) 

To  one  pound  and  a  quarter  of  fine  Flour,  add  ten  ounees 
of  Fresh  Butter,  the  Yolks  of  two  Eggs  beat,  and  tbree  ounces 
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of  sifted  Loaf  Su2:ar,  mix  up  together  with  half  a  pint  of  New 
Milk,  and  knead  it  well. — See  (No.  30,) 
M.  B.  This  Crust  is  frequently  Iced. 

TUtsed  Pies. —  (No.  5.) 

Put  two  pounds  and  a  half  of  f'lour  on  the  Paste-board, — 
andput on  the  fire,  in  a  saucepan,  three-quarters  of  a  pint 
of  Water,  and  half  a  pound  of  good  Lard when  the  water 
boils,  imake  a  hole  in  the  middle  of  the  flour,  pour  in  the 
water  and  lard  by  degrees,  gently  mixing  the  6our  with  U 
with  a  Spoon,  and  when  it  is  well  mixed,  then  knead  it  with 
your  hands  till  it  becomes  stiff;  dredore  a  little  Flour  to  pre- 
vent its  sticking  to  the  board,  or  you  cannot  make  it  look 
smooth : — do  not  roll  it  with  the  Rolling-pin, — ^but  roll  it 
with  your  hands,  about  the  thickness  of  a  quart  pot;  cut  it 
into  six  pieces,  leaving  a  little  for  the  covers,— -put  one  hand 
in'  Ae  middle,  and  keep  the  other  close  on  the  outside  till 
you  have  worked  it  either  in  an  oval  or  a  round  shape  :— 
have  your  meat  ready  cut,  and  seasoned  with  Pepper  and 
Salt: — if  Pork,  cut  it  in  small  slices;  the  Gr]:-kln  is  the  best 
for  pasties :— if  you  use  Mutton,  cut  it  in  very  neat  cutlets, 
and  put  them  in  the  Pies  as  you  make  them :  loU  out  the 
oofers  with  the  Rolling-pin  just  the  size  of  the  pie,  wet  il 
round  the  edge»  put  it  on  the  pie,  and  press  it  together 
with  your  thumb  and  finder,  and  then  cut  it  all  round 
with  a  pair  of  scissors  quite  even,  and  pinch  them  inside 
and  ouC  and  bake  them  an  hour  and  a  half. 

Patiefor  BtriM  Puddings^iVo.  ff.) 

Pick  and  chop  very  fine  half  a  pound  of  Beef  Suet,  add  to 
it  one  pound  and  a  quarter  of  Flour,  and  a  little  Salt ;  mix 
it  with  half  a  pint  of  Milk  or  Water,  and  beat  it  well  with 
the  BoUing-pin  to  inoorporale  the  suet  with  the  floor. 

Paste  for  stringing  TartieU^  ^c— (No.  7.) 

His  with  your  hands  a  quarter  of  a  pound  of  Fkmr,  «i 
ounce  of  fresh  Butter,  and  a  little  cold  Water;  rub  it  well 
between  the  board  and  your  hand  till  it  begins  to  string ; 

cut  it  into  small  pieces,  roll  it  out  and  draw  it  into  fine 
strings,  lay  them  across  }  our  Tartlets  in  any  device  yow 
please,  and  bake  them  immediately. 
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Paste  Jot  Croquants  or  Cut  Pastry, — (No.  8.) 

To  half  a  pound  of  fine  Flour  put  a  quarter  of  a  pound  of 
"AfbeA  Loaf  Sugar,  mix  it  wdl  together  with  ToHn  of  Eggs 
till  of  a  good  stiffness. 

Fems&n  P«ulsf.— (No.  9.) 

Take  a  Neck,  Shoulder,  or  Breast  of  Venison  that  has 
.  not  bung  too  long,  bone  them,  and  trim  off  all  the  skin,  and 
cut  it  into  pieces  two  inches  square,  and  put  them  into  a  stnr^ 
pan  with  three  gills  of  Port  Wine,  two  Onions^  or  a  Mr 
^Rehallots  sliced,  some  Pepper,  Salt,  three  blades  of  Mace; 
about  a  dozen  Allspice,  and  enough  Veal  Broth  to  cover  it ; 
put  it  over  a  slow  fire,  and  let  it  stew  till  three  parts  done : 
put  the  tninmins^s  into  another  saucepan,  cover  it  with  water, 
and  set  it  on  a  fire.  Take  out  the  pieces  you  intend  for  the 
Trusty,  and  put  them  into  a  deep  dish  with  a  little  of  their 
Liquor,  and  set  it  by  to  oool,  then  add  the  remajnder  of  tbb 
Liquor  to  the  Bones  -and  Trimmings,  and  boil  it  till  the 
Pasty  is  ready — then  cover  the  Pasty  with  paste  made  like 
(No.  5) :  ornament  the  top,  and  bake  it  for  two  hours  in  ^ 
slow  Oven  ;  and  before  it  is  sent  to  table  pour  in  a  sauce 
made  with  the  gravy  the  venison  was  stewed  in,  strained  and 
skimmed  free  from  fat:  some  Pepper,  Salt,  half  a  gill  of 
Port,  the  Juice  of  half  a  Lemon,  and  a  little  Flour  and  Butter 
to  tUdLcn  it* 

MtUUm  or  Veal  Pte.— (No.  10.) 

Cut  into  chops,  and  trim  neatly,  and  cut  away  the  greatest 
part  of  the  fat  of  a  Loin  or  best  end  of  a  Neck  of  Mutton, 

(the  former  the  best),  season  them,  and  lay  them  in  a  pie^ 
dish  with  a  little  Water  and  lialf  a  gill  of  Mushroom  Catsup, 
(chopped  Onion  and  Potatoes,  if  approved) ;  cover  it  with 
Paste  (No.  2),  bake  it  two  hours ;  when  done  lift  up  the 
crust  from  the  dish  with  a  knife,  pour  out  ail  the  gravy,  1st 
it  stand,  and  skim  it  dean ;  add,  if  wanted,  smne  more  sea^ 
soning ;  make  it  boil,  and  pour  it  into  the  Pie. 

Veal  Pie  may  be  made  of  the  brisket  part  of  tjie  bre^t ; 
but  must  be  parboiled  first. 
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Hare  Pie.— (Ho.  11.) 

Take  the  Hare  skinned  and  washed,  cut  it  into  pieces,  and 
parboil  iL  tor  two  minutes  to  cleanse  it,  wash  it  well,  and  put 
it  in  a  stewp'>t  with  six  Eschallots  chopped,  a  gill  of  Port 
Wine,  a  small  quantity  of  Thyme,  Savory,  sweet  Marjoram, 
and  Parsley,  tied  in  a  bunch,  four  Cloves,  and  half  a  doaen 
Allspice ;  cover  it  with  Veal  Broth,  and  stetr  it  till  half  done ; 
pick  otit  the  prime  pieces,  such  as  the  Back,  Legs,  &c.  (leav- 
ing tlie  remamder  to  stew  till  the  goodness  is  quite  extracted)  • 
lake  the  parts  preserved  and  fill  tbein  into  a  dish  with  some 
water,  and  cover  it  with  Paste  as  (No.  ?),  bake  it  an  hour, 
strain  the  gravy  from  the  trimmings,  thicken  it  a  little,  and 
Ihiow  in  half  a  gill  of  Port,  the  Juice  of  half  a  Lemon,  and 
pour  it  into  the  Pie  boiling  hot : — ^line  the  bottom  of  the  dish 
with  Hare  Stuffing  (No.  379) »  or  make  it  into  Forcemeat 
Balls. 

Pies  of  Game  and  Wild  Fowl  are  made  in  like 
manner; — and  as  the  following  receipt  for  Pigeon  Pie. 

Satoury  Pies,  Pasties,  and  Patties. — (No.  12.) 

The  piquance  of  Pies  may  be  r^ulated  ad  libitum^  by 
sprinkling  the  articles  with  Zest  (No.  255),  Curiy  Powder 
(No,  455)9  and  see  (No.  467  and  459),  or  by  covering  the 
bottom  of  the  dish  with  any  of  the  Forcemeats  enumerated 
<  in  (Nos.  973  to  385),  and  making  it  into  Balls ;  lay  one  rine 
of  tliese  and  another  of  hard  boiled  Eggs,  cut  m  halves,  round 
the  top  of  the  pic ;  and  instead  of  putting  in  water,  put 
strong  gravy.  After  the  pies  are  baked,  ponr  in  through  a 
funnel  any  of  the  various  Gravies,  Sauces,  &c. — Truffles, 
Mushrooms,  Wine,  Spices,  Pickles,  &c  are  also  added.  See 
a]io(NoB.396to402.) 

Mem. — These  are  dishes  contrived  rather  to  excite  Appe- 
tite,* than  to  satisfy  it.  Putting  Meat  or  Poultry  into  a  Pie  is 
certainly  the  very  worst  way  of  cooking  it : — it  is  often  baked 
to  ras^ : — and  very  rarely  indeed  does  a  Savoury  Pie  come  to 
table  that  deserves  to  be  introduced  to  the  Stomach. 

Pigeon  or  Lark  Pie. — (No.  1 3.) 
Truss  half  a  doMi  fine  large  Pigeon^  as  for  stewing^  m» 
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son  them  with  Pepper  and  Sah:  lay  at  the  bottom  of  the  dish' 
a  Rump  Steak  of  aDout  a  pound  weight,  cut  into  pieoea  and 
trimmed  neady,  seaaoned  and  beat  out  with  a  chopper ;  on 

it  by  the  Pigeons,  the  Yolks  of  three  Eg^  boiled  hard,  and 
a  gill  of  Brolh  or  Water,  and  over  these  a  layer  of  steaks, 
wet  the  edge  of  the  dish,  and  cover  it  over  with  PufF-paste, 
(No.  1,)  ^''*  P^^^  ^  directed  for  seasoned  Pies  {No.  2,) 
wash  it  over  with  Yolk  of  £gg,  and  ornament  it  with  leavea 
of  paste,  and  the  feet  of  the  Pigeons ;  bake  it  an  hour  and  a 
half  in  a  moderate  hieated  oven :  before  it  is  sent  to  table  make 
an  aperturein  the  top,  and  pour  in  some  good  Gravy  quite 
hot. 

GiUei  Pie.— (No.  14.) 

Clean  well,  and  haif  stew  two  or  three  sets  of  Goose  Gib-' 
lets ;  cut  the  Leg  in  two, — ^the  Wing  and  Neck  into  three,— 
mid  the  Gizzard  into  four  pieces ;  preserve  the  liaucNr,  and 
set  the  ^blets  by  till  cold,  otherwise  the  heat  of  the  giblelA 
will  spoil  the  paste  you  cover  the  pie  with: — ^then  sea- 
son the  whole  with  F>jack  pepper  and  salt,  and  put  them 
mto  a  deep  dish ;  cover  it  with  paste  as  directed  (No.  2,)  rub 
it  over  with  yolk  of  ornament  and  bake  it  an  hour  and 
a  half  in  a  moderate  oven :  in  the  meantime  take  the  liquor 
die  giblets  were  stewed  in,  skim  it  free  from  fat,  put  it  over 
a  fire  in  a  clean  stewpan,  thicken  it  a  litde  with  Flour  and 
Butter,  or  Flour  and  Water,  season  it  with  Pepper  and  Salt, 
and  the  Juice  of  half  a  Lemon,  add  a  few  drops  of  browning, 
strain  it  through  a  fine  sieve,  and  when  you  take  the  pie  from 
the  oven,  pour  some  of  this  into  it  through  a  funnel.  Some 
lay  in  the  bottom  of  the  dish  a  moderately  thick  Rump  Steak : 
—if  you  have  any  cold  Game  or  Poultry,  cut  it  in  piecesi 
and  add  it  to  the  above. 

Ramp  Steak  Pte.— (No.  15.) 

Cut  three  pounds  of  Rump  Steak  (that  has  been  kept  till  ten- 
der) into  pieces  half  as  big  as  your  hand,  trim  off  all  the  skin, 
sinews,  and  every  part  which  has  not  indisputable  pretensions 
to  be  eaten,  and  beat  them  with  a  chopper.  Chop  very  hne 
half  a  dozen^  Eschallots,  and  mix  them  with  half  an  ounce  of 
Pepper  and  Salt  mized^  strew  some  of  the  mixture  at  Iht 
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b<3ttom  of  the  dish,  then  a  layer  of  Steak,  then  some  more  of 
the  mixture,  and  so  on  till  the  dish  is  full ;  add  half  a  giU  of 
Mmhroom  Catsop,  and  the  same  ifooMiAty  of  Gravy,  or  Red 
Wiiiei  eofer  it  as  in  the  preceding  ms^fftf  and  bake  it  two 

hilMBS. 

N.B.  Large  Oysters,  parboiled,  bearded,  and  laid  alter- 
nately with  the  Steaks, — their  liquor  reduced  and  substituted 
instead  of  the  Catsup  and  W  ine,  will  be  a  variety, 

Cluckeii  Pie. — (No.  16.) 

Farboil  and  then  cot  up  neatly  two  Young  Chickciia  diy 
them — eet  them  over  a  slow  fire  for  a  few  minutes— have 
ready  some  Veal  Stuffing  or  Forcemeat  (No.  374  or  375,) 

lay  il  at  the  botioni  of  the  dish,  and  place  in  tiie  Chickens 
upon  it,  and  with  it  some  pieces  of  dressed  Ham  ;  cover  it 
with  Paste,  (No.  L)  Bake  it  from  an  hour  and  a  half  to 
two  boon— when  sent  to  table  add  some  good  Gravy,  nett 
seaaoned,  and  not  too  thick. 

Duck  Fib  is  made  in  like  mumer,  only  sabatitatisg  the 
Duck  stuffing  (No.  378,)  instead  of  the  Veal. 

N.B.  The  above  may  be  put  into  a  raised  French  Crust 
(see  No.  18,)  and  Baked  ;  wlien  done,  take  off  the  top,  and 
put  a  ragout  ot  ^Sweetbread  to  the  Chicken, 

Rabbit  Pie.— {^o.  17.) 

Made  in  the  same  way :  but  make  a  Forcemeat  ta  coier 
the  bottom  of  the  dish,  by  pounding  a  quarter  pound  rf 
boiled  Bacon  with  the  Livers  of  the  Rabbits ;  some  Pepper 

and  Salt,  some  ponndi  d  Mace,  some  chopped  Parsley,  and  a 
Shallot,  thoroughly  beaten  together ;  and  you  may  lay  some 
thin  slices  of  ready  dressed  Ham  or  Bacon  on  the  top  of  your 
Rabbits.  *^  This  Pie  will  ash  Two  hours  baking,''  sajs 
Mistress  Maiy  TiUinghast,  in  page  29  of  her  12mo.  voL  of 
Rare  Receipts,  1678. 

Raised  French  Pie.— (No.  18.) 

Make  about  two  pounds  of  Flour  into  a  Paste,  as  directed 
(No.  5  ;) — knead  it  well,  and  mlo  the  shape  of  a  Ball, — 
press  your  thumb  into  the  centre,  and  work  it  by  degrees  inio 
mjAttf^  (oval  or  round  is  the  most  geneial,)  till  about  fits 
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inches  hi2:b, — put  it  on  a  sheet  of  paper,  and  fill  it  with 
coarse  Flour  or  Bran, — roll  out  a  covering  for  it  about  the 
same  thickness  as  the  8ides,-*-«eciient  its  sides  with  the  Yolk 
of  Eg;,— cut  the  edges  quite  even,  and  pinch  it  ronnd  with 
the  finger  and  thumb, — ^yolk  of  egg  it  oyer  with  a  PMe 
brush,  and  omement  it  in  any  way  as  fkncy  may  direct,  with 
the  same  kind  of  paste.  Bake  it  of  a  fine  brown  colour,  in 
a  slow  oven,  and  when  done,  cut  out  the  top,  remove  the 
Flour  or  Bran,  brush  it  quite  clean,  and  hil  it  up  with  a 
Fricassee  of  Chicken,  Rabbit,  or  any  other  Enirie  most  con- 
venient.  Send  it  to  table  with  a  Napkin  under. 

Raised  Ham  Pie.— (Jio. 

Soak  four  or  five  hours  a  small  Ham — ^wash  and  scrape  it 
well— cut  off  the  Knuckle,  and  boil  it  for  half  an  hour — 
then  take  it  up  and  trim  it  very  neatly — take  off  the  rind  and 
put  it  into  an  oval  stewpan,  with  a  pint  of  Madeira  or  Sherry^ 
and  enough  Veal  stock  to  cover  it.  Let  it  stew  for  two  hour8» 
or  till  three  parts  done— take  it  out  and  set  it  in  a  cold  place. 
— then  raise  a  Crust  as  in  the  foregoing  receipt,  large  enough 
to  receive  it — put  in  the  Ham — and  round  it  the  Veal  Force- 
meats—cover and  ornament — it  will  take  about  an  hour  and 
a  half  to  bake  in  a  slow  oven  :  when  done,  take  off  the  cover 
— glaze  the  top,  and  pour  round  the  following  sauce,  viz.. 
Take  the  Liquor  the  Ham  was  stewed  in— skim  it  free  from 
Fat— thicken  with  a  little  Flour  and  Butter  mixed  together^ 
a  few  drops  of  Browning,  and  some  Cayepne  Pepper. 

P.  S.  The  above  is,  I  think,  a  good  way  of  dressing  a 
small  Ham,  and  has  a  good  eiiect  cold  for  a  Supper. 

Veal  and  Ham  Pm.— (No.  20. ) 

■  Take  two  pounds  of  Veal  Cutlet— cut  them  in  middling 
flized  pieces — season  with  pepper  and  a  very  little  salt ;  like- 
vrise  one  of  Raw  or  Dressed  Ham  cut  in  slices— lay  it  alter- 
nately in  the  dish,  and  put  some  Forced  or  Sausage  Meal! 
(No.  374  or  375)  at  the  top,  with  some  stewed  Button  Mnslw 
rooms,  and  the  yolk  of  three  eggs  boiled  hard,  and  a  gill  of 
water,  and  proceed  as  with  Rump  Steak  Pie. 

Nt  B.  The  best  end  of  a  Neck,  is  a  fine  part  for  a  Pie,  cut 
into  chops,  and  the  Chine  Bone  taken  away. 
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Saised  Pork  Pm.— (No.  21.) 

Make  a  nused  crust,  of  a  good  size,  with  paste,  as 
veoted  (No.  5,)  about  four  iaches  high,— 4ake  the  rind  and 
CUoe  Bone  from  a  Lorn  of  Pork,  cut  it  into  chops,  best 

them  with  a  chopper,  season  them  with  pepper  and  salt,  and 
fill  your  i^ie  ;  put  on  the  top  and  close  it,  and  pinch  it  round 
the  ed^e,  rub  it  ovur  with  yolk  of  egg,  and  bake  it  two  hours 
with  a  paper  over  to  prevent  the  crust  from  burning.  When 
done,  pour  in  some  good  Gravy,  with  a  little  ready  mixed 
Mustard  (if  approved.) 

N.  B.  As  the  above  is  generally  eaten  cold,  it  is  an  excel* 
lent  repast  for  a  journey,  and  will  keep  for  several  days. 

£el  Pi€._(,\o.  22.) 

Take  Eels  abont  half  a  pound  each, — skin,  wash,  sat' 
trim  off  the  fin  with  a  pair  of  scissors,— cut  them  into  pieces 
three  inches  long,  season  them  with  pepper  and  salt,  and  fill 
your  dish,  leaving  out  the  Heads  and  Tails.  Add  a  oriil  of 
water  or  Veal  Broth,  cover  it  with  Paste  (No.  2,)  nib  it  over 
with  a  Paste  Brush  dipped  in  yolk  of  cl^j^,  ornament  it  with 
some  of  the  same  paste,  bake  it  an  hour,  and  when  done, 
make  a  hole  in  the  centre,  and  pour  in  the  following  sauce 
through  a  fimnd The  trimmings  boiled  in  half  a  pint  of 
Teal  Stock,  seasoned  with  pepper  and  salt,  a  table-spoonftd 
of  Lemon  Juice,  and  thickened  with  flour  and  wat^r,  strained 
through  a  fine  sieve — add  it  boiling  hot. 

Maued  Lamb  Pie«.-^(No«  23.) 

Bone  a  Loin  of  Lamb,  cut  into  cutlets,  trim  them  very 

nicely,  and  lay  them  in  the  bottom  of  a  stew  or  frying  pan, 
with  an  ounce  of  Butter,  a  tea-spoonful  of  Lemon  Juice, 
and  some  pepper  and  salt :  put  them  over  a  fire,  and  turn 
them  and  put  them  to  cool ;  then  raise  four  or  five  small 
Pies  with  Paste,  as  (No.  6,)  about  the  size  of  a  Tea-cup, 
put  some  Veal  Forcemeat  at  the  bottom,  and  the  Cudeis 
upon  it ;  roll  out  tlie  top  an  eighth  of  an  inch  thick,  cfeae 
and  pinch  the  edges,  bake  them  half  an  hour,  and  when  done, 
take  qS  the  top,  and  pour  m  some  Good  Brown  ^auce* 
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Beef  Steak  Pudding.— {iio,  24.) 

Get  Rump  Steaks^  not  too  thick,  beat  them  with  a  chopper, 
cut  them  into  pieces  about  half  the  size  of  your  hand^  and 
trim  -  off  an  the  skin,  sinews,  &c. ;  have  ready  an  Onion 

peeled  and  chopped  fine,  likewise  some  Potatoes  peeled  and  cut 
into  slices  a  quarter  of  an  inch  thick,  nib  the  inside  of  a 
Basin  or  an  oval  plain  mould  vviih  Butter,  sheet  it  with  paste 
as  directed  for  Boiled  Puddings  (No.  7) ;  season  the  Steaks 
with  pepper,  salt,  and  a  little  grated  Nutmeg;  put  in  a  layer 
of  Steak,  then  another  of  Potatoes,  and  so  on  till  it  is  full, 
occasionally  throwing  in  part  of  the  chopped  Onion add 
to  it  half  a  gill  of  Mushroom  Catsup,  a  table-spoonful  of 
Lemon  Pickle,  and  half  a  <z\\]  of  Water  or  Veal  Broth;  roll 
out  a  top,  and  close  it  well  to  prevent  the  water  getting  in  ; 
rinse  a  clean  cloth  in  hot  water,  sprinkle  a  little  flour  over  it, 
and  tie  up  the  Pudding,  have  ready  a  large  pot  of  water 
boiling,  put  it  in,  and  boil  it  two  hours  and  a  half,  take  it  up, 
remove  the  doth,  turn  it  downwards  in  a  deep  dish^  and 
when  wanted  take  away  the  bamn  or  moukL 

Folau  Ten^.— (No.  25.) 

KoU  ofT  Tart  Paste  (No.  3),  till  about  the  eighth  of  an  inch 
thick  :  then  with  a  Tin  Cutter  made  for  that  purpose  (about 
the  size  of  the  bottom  of  the  dish  you  intend  sending  to  table,) 
[  cut  out  the  shape,  and  lay  it  on  a  baking  plate  with  paper, 
nib  it  over  with  yolk  of  egg ;  roll  out  good  Puff  Piiste  (No.  1 ) , 
an  inch  thick,  stamp  it  with  the  same  Cutter,  and  lay  it  on 
the  Tart  Paste,  then  take  a  iDutter  two  sizes  smaller,  and 
press  it  in  the  centre  nearly  through  the  Puff  Paste  ; — rub 
the  top  with  yolk  of  Egg,  and  bake  it  in  a  quick  oven  about 
twenty  minutes,  of  a  li^ht  brown  colour :  when  done,  take 
out  the  paste  inside  the  centre  mark,  preserving  the  top,  put 
it  on  a  dish  in  a  warm  place,  and  when  wanted,  fill  it  with  a 
White  Fricassee  of  Chicken,  Rabbit,  Ragoiit  of  Sweetbread, 
or  any  other  Entrie  you  wish.  < 

Oyster  PaUies:^{Ho.  26.) 

Roll  out  Puff  Paste  a  quarter  of  an  inch  thick,  cut  it  into 
squares  with  a  knife^  sheet  eight  or  ten  Patty  Pans,  put  upon 
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leach  a  bit  of  bread  the  size  of  half  a  walnut ;  roll  out  anolher 
layer  of  paste  of  the  same  thickne8S>  cut  it  as  aboTe^  wet  die 
e<%a  of  tbe  bottom  paste^  and  pat  on  the  top,  pare  them 
round  to  the  pan,  and  notoh  them  about  a  docen  times  with 

the  back  of  the  knife,  rub  them  lightly  with  yolk  of  es^g, 
bake  them  in  a  hot  oven  about  a  quarter  of  an  hour  :  when 
done,  take  a  thin  slice  off  the  top,  then  with  a  small  knife  or 
spoon  take  out  the  bread  and  the  mside  pasle»  leaving  the 
outside  quite  entire ;  then  parboil  two  dozen  of  Large  Oys^ 
ters,  strain  them  from  th^  liquor,  wash,  beard,  and  cut 
them  into  four,  fmt  them  into  a  stewpan  with  an  ocmce  of 
Butter  rolled  in  Flour,  half  a  gill  of  good  Cream,  a  little 
grated  Lemon  Peel,  the  Oyster  Liquor,  free  from  sedimenE^ 
reduced  l)y  boiling  to  one  half,  some  Cayenne  Pepper,  Salt, 
and  a  tea-spoonful  of  Lemon  Juice;  stir  it  over  aire  fife 
minutes,  and  fill  tbe  Patties. 

Lobster  Patties*— {fio.  27.) 

Prepare  the  Patiies  as  in  tlie  last  receipt.  Take  a  Heb 
Lobster  already  boiled — pick  the  meat  from  tlje  Tail  and 
Claws,  and  chop  it  fine ;  put  it  into  a  stewpan,  with  a  Utile 
ot'  the  inside  spawn  pounded  in  a  mortar  till  quite  smooth, 
with  an  ounce  of  fresh  Butter,  half  a  gill  of  Cream,  and  half 
a  gill  of  Veal  Consomm^,  Cayenne  Pepper,  and  Salt,  a  tea- 
spoonful  of  Essence  of  Anchovy,  the  same  of  Lemon  Juice, 
and  a  table-spoonful  of  Hour  and  water,  and  stew  it  five 

minutes. 

Vecd  and  Ham  Patiies. — (No.  28.) 

Chop  about  six  ounces  of  ready  dressed  lean  Veal,  and 
three  ounces  of  Ham  very  small, — put  it  into  a  stewpan  with 
a^  ounce  of  Butter  rolled  in  ik>ur,  half  a  gill  of  Cream,  half 
a  gill  of  Veal  Stock,  a  little  grated  Nutmeg  and  Lemon  Peel, 
some  Cayenne  Pepper  and  Salt,  a  qiooniul  of  Essence  of 
Ham  and  Lemon  Juice,  and  stir  it  over  the  fire  some  time, 
taking  care  it  does  iiut  burn.  .  • 

Chifkm  and  Ham  Patties.— (Ho.  29.) 

Use  the  White  Meat  from  the  Breast  of  Chickens  or  Fairls» 
and  proceed  as  in  the  lasgt  Receipt, 
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Ripe  Fruit  Tara.— (No.  30,) 

Qooflebeims,  Damsons,  Horrello  Cherries,  CwnmtSy 
mixed  with  Ra^)beTrtes,  Plums,  Green  Gages,  White  Plums, 

&:c.  should  be  quite  fresh,  picked,  and  w^isljed.  Lay  them 
in  the  dish  with  the  centre  highest,  and  about  a  quarter  of  a 
pouiid  of  Moist  or  Loaf  Sugar  pounded  to  a  quart  of  fruit 
(but  if  quite  ripe  they  will  not  require  so  much) ;  add  a 
Uttle  water — ^rub  the  edges  of  the  dish  with  yolk  of  Egg— 
'  cover  it  with  Tait  Paste  (No.  4)«  about  half  an  inch  thicks- 
press  your  thumb  round  the  rim,  and  close  it  well ; — ^paie  it 
round  with  a  knife,  make  a  hole  in  the  sides  below  the  rim, 
— bake  it  in  a  moderate  heated  oven ;  and  ten  minutes 
before  it  is  done,  take  it  out  and  ice  it,  and  returt^  it  to  Ujke 
oven  to  diy. 

Icing  for  Fruit  Tarts,  Puffs^  or  Pastry. — (No.  31.) 

Beat  up  in  a  half  pint  mug  the  White  of  two  Eggs  to  a 
solid  firoth; — lay  some  on  the  middle  of  the  Pie  with  a 
paste  brush, — sift  over  plenty  of  pounded  Siis^ar,  and  press  it 
down  with  the  hand, — wash  out  the  brush,  and  splash  by 
degrees  witii  water  till  the  Sugar  is  dissolved,— •and  put  it  in 
.the  oven  for  ten  minutes,  and  serve  it  up  cold. 

jlpple  Pie.^(No.  32.) 

Take  eight  Russetings,  or  Lemon  Pippin  Appje% — pare, 
core,  and  cut  not  smaller  than  quarters  ;  place  them  as  close 
as  possible  together  into  a  pie-dish,  with  four  Cloves ;  rub  to- 
gether in  a  mortar  some  Lemon  Peel,  with  four  ounces  of  good 
Moist  ^ugar,  and,  if  agreeeabie,  add  some  Quince  Jam,r^ 
eover  it  with  Puff  Pasto*— ibake  it  an  hour  and  a  quarter. 
(Generally  eal^  warm.) 

Apple  Tori  Creamed.— (No.  33.) 

Use  green  Codlings  in  preference  to  any  other  Apple,  and 
proceed,  as  in  the  last  Receipt.  When  the  pie  is  done,  cut 
out  the  whole  of  the  centre,  leaving  the  edges ;  when  cold, 
pour  gn  the  Apple  some  rich  boiled  Custard,  and  place  round 
It  some  small  l^ves  of  puff  paste  of  a  ^ght  colour. 
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Tartlets,  suck  as  are  made  at  the  Pastry  Cooks. — (No.  34.) 

Roll  out  Puff  PMe  (No.  1).  of  a  quarter  of  an  indi  Ihkj;, 
cut  it  into  piec^,  and  sheet  pans  about  the  me  of  a  Gkom 
pieoe^  pare  them  round  with  a  knife,  and  put  a  small  quas' 

tity  of  Apricot,  —  Damson,  —  Raspberry,  —  St  raw  be  rr^,— 
Apple, — Marmalade, — or  auy  other  kind  of  Jam  (No,  92),  in 
the  centre ;  take  Paste  (No.  7),  and  stringy  them  crc^sways, 
'  bake  them  from  six  to  ten  minutes  m  a  quick  oven :  the; 
should  be  of  a  very  light  brown  colour^ 

Fmdi  Tart  ofPremted  FrmL^{No.  35.) 

Cover  a  Flat  Dish  or  Tourte  Pan  with  Tart  Paste  (No.  4J, 
about  an  eig!\th  of  an  inch  thick,  roll  out  puff  paste  (No.  I), 
hali  an  inch  thick,  cut  it  out  in  strips  an  inch  wide,  wet  the 
Tart  Paste,  aod  lay  it  neatly  round  the  pan  by  way  of  a  rim; 
fill  the  centre  with  Jam  or  Marmalade  of  any  kind!,  ornament 
it  with  small  leaves  of  Puff  Paste,  bake  it  mdf  an  hour,  and 
send  it  to  table  cold. 

N.  B.  The  above  may  be  filled  before  the  PufF  Paste  is 
laid  on,  neatly  strung  with  Paste  as  (£4o.  7),  and  the  rim  put 

•  over  after. 

06j.— -The  most  general  way  of  sending  Tourtes  to  (able, 
is  with  a  Croquante  of  Pdste  (No.  86),  or  a  Caramel  of 
spun  Sugar  (No.  85),  put  over  after  it  is  baked. 

SmaU  Puffs  of  Preserved  Fnttf.— (No.  36.) 

Roll  out  a  quarter  of  an  inch  thick,  s^od  puflF  Paste  (No.  I), 
and  cut  it  into  pieces  four  inches  square,  lay  a  small  quantity 
'  of  any  kind  of  Jam  on  each — double  them  over,  and  est 

•  them  mto  square,  triangle,  or  with  a  tin  cutter,  half  moons- 
lay  them  with  paper  on  a  baking  plate— -ice  them  as  at  (No. 
31)— bake  them  about  twenty  minutes^  takmg  care  nott» 
colour  the  icing. 

Crafibernf  Tart.— (No.  37.) 

Take  Swedish,  American,  or  Russian  Cranberries,  pick 

•  and  wash  them  in  several  waters,  put  them  into  a  dish,  with 
the  juice  of  half  a  Lemon,  aquarter  of  a  pound  of  Moislor 
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pounded  Loaf  Sugar,  to  a  quart  of  Cranberries.   Corcr  it 
with  Puff  (No.  1)  or  Tart  Paste  (No.  4),  and  bake  it  three 
quarters  of  an  hour  ;  if  Tart  Paste  is  used,  draw  it  from  the 
oven  five  minutes  before  it  is  done,  and  ice  it  as  (No. 
ratum  it  to  the  oven,  and  send  it  to  table  cold* 

Mince  Pies. — (No.  38.) 

Sheet  with  Tart  Paste  (No.  4,)  half  a  dozen  of  tin  pans  of 

any  size  you  please— fill  them  with  Mince  Meat  (No.  39) » 
and  cover  with  Puff  Paste,  quarter  of  an  inch  thick,— tritn 
round  the  ed^es  vrith  a  knife,  make  an  aperture  at  the  top 
with  a  fork,  bake  them  in  a  moderate  heated  oven,  and  send  ^ 
them  to  table  hot,  first  removing  the  tin. 
N.B.  Some  tbiow  a  little  sifted  Loaf  Sugar  over* 

Mince  MeaL—(^o.  39.) 

Two  pounds  of  Beef  Suet,  picked  and  chopped  fine ;  two 
pounds  of  Apple,  pared,  cored,  and  ditto ;  three  pounds  of 
Currants,  washed  and  picked ;  one  pound  of  Raisins  stoned 

and  chopped  tine  ;  one  pound  of  good  Moist  Sugar  ;  half  a 
pound  of  Citron,  cut  into  thin  slices  ;  one  pound  of  Candied 
Lemon  and  Orange  Peel,  cut  as  ditto  ;  two  pounds  of  ready 
dieased  Roast  Beef,  free  from  skin  and  gristle,  and  chopped 
fine;  two  Nutmegs,  grated;  one  ounce  of  Salt;  one  of 
groinid  Ginger ;  half  an  ounce  of  Coriander  Seeds ;  half  an 
ounce  of  Allspice ;  half  an  ounce  of  Cloves ;  all  ground  fine : 
the  juice  of  si  x  Lemons,  and  their  rinds  grated :  half  a  pint 
of  Brandy,  and  a  pint  of  sweet  Wine.  Mix  the  Suet,  Apple, 
Currants,  Meat,  Plums,  and  Sweetmeats  well  together  in  a 
laxge  pan,  and  strew  in  the  Spice  by  degrees  :  mix  the  Su^ar, 
Lemon  Juicef  Wine,  and  Brandy,  and  pour  it  to  the  other 
ingredients,  and  stir  it  well  tt^ther— set  it  hy  in  close  . 
covered  pans  in  %  cold  place :  when  wanted,  stir  it  up  firom 
the  bottom,  and  add  half  a  glass  of  Brandy  to  the  quantity 
you  want, 

N.B.  The  same  wei^^ht  of  Tripe  is  frequently  substituted 
ior  the  Meat,  andsometnues  the  yolks  of  Eggs  boiled  haid. 

0&«.— The  lean  side  of  a  Buttock,  thoroughly  roasted,  is 
generally  chosen  for  Mince  Meat. 
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CAceiecaitef.— (No.  40.) 

Put  two  q'larts  of  New  Milk  into  a  stewpan,  set  it  near  the 
fire,  and  stir  m  two  table-spoonsful  of  rennet :  let  it  stand  iiil 
it  is  set.  This  will  take  about  an  hour ;  break  it  well  with 
your  hand*  and  let  it  remain  half  an  hour  longer,  then  poor 
off  the  whey,  and  put  the  curd  into  a  cullender  to  drsun ; 
when  quite  dry — put  it  in  a  mortar,  and  pound  it  quite 
smooth,  then  add  four  ounces  of  Sugar,  pounded  and  sifted; 
and  three  ounces  of  fresh  Butter,  oil  it  first  by  putting  it  in  a 
little  potting  pot,  and  setting  it  near  the  fire  ;  stir  it  all  well 
top:ether :  beat  the  yolks  of  four  Eggs  in  a  basin,  with  a  Kitle 
Nutmeg  grated,  Lemon  P^el»  and  a  glass  of  Brandy :  add 
this  to  the  curd,  with  two  ounces  of  Currants,  washed  and 
picked— stir  it  all  well  together — ^have  your  tins  ready  lined 
with  Puff  Paste  (No.  1),  about  a  quarter  of  an  inch  thick, 
notch  ihcm  all  round  the  edge,  and  fill  each  with  the  curd. 
Bake  them  twenty  minute??. 

When  you  have  compauy,  and  want  a  variety,  you  caa, 
make  a  M(3uld  of  Curd  and  Cream,  by  putting  the  curd  in 
a  Mould  full  of  holes,  instead  of  the  cullender ;  let  it  stand 
for  six  hours,  then  turn  it  out  very  carefully  on  a  dish,  and 
pour  over  it  half  a  pint  of  good  Cream  sweetened  with  Loaf 
ougar — and  a  liule  Nutmeg.  What  there  is  left,  if  set  io  a 
cool  place,  will  make  excellent  cheesecakes  the  next  day. 

Lemon  Cheesecakes. — (No.  41.) 

Grate  the  rind  of  three,  and  take  the  juice  of  two  Lemons, 
and  mix  them  with  three  Sponge  Biscuits,  six  ounces  of 
Fresh  Butter,  four  ounces  of  sifted  Su^rar,  a  little  grated  Nat- 
meg,  and  pounded  Cinnamon,  half  a  gill  of  Cream,  and  three 
EfiTgs  well  beaten,  work  them  with  the  hand,  and  fill  the  pans, 
whieh  must  be  sheeted  as  in  the  last  receipt  with  Puff  Paste, 
and  lay  two  or  three  slices  of  Candied  Lemon  Peel,  cut  thiUf 
upon  the  top. 

Orange  Chmecahes. — (No.  42.)  . 

To  be  made  in  the  same  way,  omitting  the  Lemons,  and 

p&ing  Oianges  instead. 


Digitized  by  Google 


PASTRY,  &C« 


435 


Mnumd  Cheesecakes, — (No.  43.) 

Blanch  six  ounces  of  Sweet  and  half  an  ounce  of  Bitter 

Almonds ;  let  them  lie  half  an  hour  in  a  drying  stove,  or 
before  the  fire ;  pound  them  very  fine  in  a  mortar,  wuh  two 
table-spooDsiul  of  Rose  or  Oi*ange  Flower  Water,  to  prevent 
them  from  oiling  ;  put  into  a  stewpan  half  a  pound  of  Fresh 
Butter,  put  it  in  a  warm  place,  and  cream  it  very  smooth 
with  tlie  hand,  and  add  it  to  the  Almopds,  with  six  ounces, 
of  sifted  Loaf  Sugar,  a  little  grated  Lemon  Peel,  some  good 
Cream,  ibur  Eg^s,  rub  all  well  together  with  the  pestle; 
cover  a  patty  pan  with  Puff  Paste,  fill  in  the  mixture,  orna- 
ment it  with  slices  of  Candied  Lemon  Pe*  1  and  Aimonds  split, 
and  bake  it  half  an  hour  in  a  brisk  oven* 

Mille  FeiiilleSy  or  a  Pyramid  of  Paste,— (No.  44.) 

Roll  out  Puff  Paste  (No.  1),  half  an  inch  thick,  cut  out 
with  a  cutter  made  for  the  purpose,  in  the  shape  of  an  oval, 
octagon,  square,  diamond,  or  any  other  form,  (and  to  be  got 
of  most  tinmen),  observing  to  let  the  first  piece  be  as  large 
as  the  bottom  of  the  dish  you  intend  sending  it  to  table  on; 
the  second  piece  a  size  smaller,  and  m  on  \n  proportion,  till 
the  last  is  about  the  size  of  a  shiilmg;  lay  them  with  paper 
on  a  baking  plate,  yolk  of  egg  the  top,  and  bake  ihem  of  a 
light  brown  colour ;  take  them  from  the  paper,  and  when 
cold,  put  the  largest  size  in  the  <Bsh,  then  a  layer  of  Apricot 
Jam ;  then  the  next  size,  a  layer  of  Raspberry  Jam,  and  so 
on,  varying  the  Jam  between  ea(  h  layer  of  Paste  to  the  top, 
on  which  place  a  bunch  of  dried  fruit,  and  spin  a  Caramel 
(No.  85)  of  Sugar  over  it. 

Brunswick  Tourte, — (No.  45.), 

Make  a  crust  as  for  Vol  au  Vent  (No.  25),  pare  and  core 
with  a  scoop,  eight  or  ten  Golden  Pippins,  put  them  into  a 
stewpan,  with  a  gill  of  Sweet  Wine,  and  four  ounces  of 

sifted  Loaf  Su^'ar,  a  bit  of  Lemon  Peel,  a  small  stick  of  Cin- 
namon, andii  blade  of  Mace,  stew  them  over  a  slow  fire  till 
the  Appl'sare  tt  iider;  set  tiimi  by;  when  cold,  place  them 
in  the  Paste,  and  pour  round  them  some  good  Custard 
(No.  63.) 

V  2 
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fi2iincma»jf^*— (No.  46.) 

R<nl  a  few  minutes  a  pint  and  a  half  of  New  Milk,  with  an 
ounce  of  picked  Isinglass  (if  in  summer  one  ounce  and  a 
quarter),  the  rind  of  half  a  Lemon  peeled  very  thin,  a  little 
Cinnaroon,  and  a  blade  of  Mace,  and  two  and  a  half  oanoei 
of  Lump  SugBx;  blanch  and  pound  eieht  or  ten  Bitter  and 
-iudf  an  onnce  of  Sweet  Almonds  very  nne,  with  a  spoonfid 
of  Rose  \\  atur,  and  mix  them  with  the  Milk,  strain  it 
llirouixh  a  lawn  sieve  or  napkin  into  a  basin,  with  half  a  pint 
of  good  Cream.  Let  it  stand  half  an  hour,  pour  it  into 
another  basin,  leaving  the  sediment  at  the  bottom,  and  when 
nearly  cold  fill  it  into  moulds :  when  wanted,  put  your  finger 
lound  the  mould,  puU  cut  the  blancmai^,  set  it  in  the  centre 
of  a  dish,  and  gamvdi  iwith  slices  of  Qrsmge. 

N*  R  About  half  a  gill  of  Noyeau  may  be  substituted  for 
the  Ahuonds, 

OrdJige  Jelly. — (No.  47.) 

Boil  IB  a  pint  of  Water  one  ounce  and  a  quarter  of  picked 
Uinglass,  the  rind  of  an  Orange  cut  thin,  a  stick  of  tmoh 

mon,  a  tew  Corianders,  and  three  ounces  of  Loaf  Sugar,  tUl 
the  Isiii^-lass  is  dissolved,  then  squeeze  two  Seville  Oranges 
or  Lemons,  and  enous^h  China  Oranges  to  make  a  pint  of 

Cice ;  mix  ail  together,  and  strain  it  through  a  lammis  or 
wn  sieve  into  a  basin;  set  it  in  a  cold  pk^  for  half  aa 
hour,  pour  it  into  another  basin  free  firom  sediment— end 
when  It  begins  to  congeal,  fill  your  mould  ;  when  waalfid» 
dip  the  mould  into  hikewarm  water,  turn  it  out  on  a  dish« 
and  s:aruish  with  Orange  or  Lempn  cut  in  slices,  and  placed 
round. 

N.  B.  A  few  grains  of  Safiron  put  in  the  water  will  add 
much  to  its  appearance. 

lUdian  Cream. — (No.  48.) 

Rub  on  a  lum|^  of  Sugar  the  rind  of  a  Lemon,  and  scrape 

it  off  with  a  knife  into  a  deep  dish,  or  china  bowl,  aad  add 
half  a  gill  of  Brandv,  two  ounces  and  a  half  of  sifted  Sugar, 
the  juice  of  a  Lemon,  and  a  pint  of  Double  Cream,  and  beat 
it  up  well  with  a  clean  whisk— in  the  meantime,  boil  an 
ounce  of  laoglass  in  a  gill  of  Water  till  quite  dissolvedt 
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MvaHi  ft  V)  the  other  ingrM^tt^  beHt  it  some  time,  and  fiU 
your  mould^  and  when  cold  imd  set  .inrellt  dish  Has  in  the 
foregoing  receipt 

N.  B.  The  above  may  be  flavoured  with  any  kind  of 
Kqueut,  Raspberry,  Strawberry,  or  other  fruits,  coloured 
with  prepared  CochiQeai,  and  named  to  correspond  with  the 
flavour  given* 

Trifie.^(tiih  49.) 

Mix  in  a  laigt  bowl  a  qvaiter  of  a  polmd  Of  sifted  Stigar, 
the  juice  of  a  Mmon,  some  of  the  peel  grated  fine,  half  a 
gUl  ot  ftranfy,  and  ditto  of  Lisbon  or  Sweet  Wine,  and  a  . 
pint  and  a  half  of  good  Cream ;  whiak  the  whole  well,  and 

take  oflF  the  froth  as  it  rises  with  a  skimmer,  and  put  it  on  a 
sieve,  continue  to  whisk  it  till  you  have  enough  of  the  whip, 
set  it  in  a  cold  place  to  drain  three  or  four  hours;  then  lay 
in  a  deep  dish  six  or  eight  Sponge  Biscuits,  a  quarter  of  a 
{loimd  or  Ratafia*  two  ounces  of  Jordan  Almonds,  blanched 
ind  split,  some  grated  Nutmeg  and  Lemon  Peel,  Currant 
Jeliv  and  Raspberry  Jam,  half  a  pint  of  Sweet  Wine,  and  a 
little  Brandy;  when  the  cakes  have  absorbed  the  liquor, 
pour  over  about  a  pint  of  Custard,  made  rather  thicker  than 
for  Apple  Pie — ana,  when  wanted,  lay  on  lightly  plenty  of 
the  whip,  and  throw  over  a  few  Nonpareil  Comfits. 

Whip  Sy//a6tt6.— (No.  50.) 

Bbke  a  whip  aa  in  the  last  receipt;  mix  with  a  pint  of 
Cream  half  a  pint  of  Sweet  Winc^  a  glass  of  ftancnr,  die 
jnice  of  a  Lemon,  grated  Nutmeg,  six  ounces  of  sifted  Loaf 

Sugar:  nearly  fill  the  custard  glasses  with  the  mixture,  and 
lay  on  with  a  spoon  some  of  the  whip. 

CkarUiUtf  Bcwfce.— (No.  51.) 

Dip  into  Sugar  boiled  to  a  caramel  (aee  No*  85),  small 
Rstwu,  stick  them  on  a  dish  in  what  form  you  please,  then 
take  Raibifias  one  size  laiger,  and  having«dipped  them  into 
the  Sugar,  build  them  together  till  about  four  or  five  inches 

high ;  make  a  rim  of  York  Drops  or  Drageas  of  Gum  Paste, 
likewise  a  handle  of  Sus^ar  or  Ratafia,  and  set  it  over  the 
basket;  line  the  inside  wuh  .wafer  paper^  and  a  short  time 
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before  it  is  wanted,  fill  it  with  a  mixtme  the  same  as  te 

Trifle,  and  upon  that  plenty  of  good  Whip, 

Baked  (huiard.—(^o.  52.) 

Boil  in  a  pint  of  Milk  a  lew  Coriander  Seeds,  a  little 
Cinnamon,  and  Lemon  Peel,  sweeten  with  four  ounces  of 
Loaf  Sugar,  and  mix  with  it  a  pint  of  cold  Milk,  beat  well 
eight  Eggpft  for  ten  minutes,  and  add  the  other  ing^ients, 
pour  it  from  one  pan  into  another  m  or  eight  times,  strain 
itthrough  a  sieve,  let  it  stand  some  time,  skhn  off  the  firoth 
from  the  top,  fill  it  in  earthen  cups,  and  bake  them  imme^ 
diately  in  a  hot  oven  to  give  them  a  good  colour  ;  about  ten 
mmutes  will  do  them. 

Boiled  CiM^ord.— (No.  53.) 

'  Boll  in  a  pint  of  Milk,  five  minutes,  Lemon  Peel,  Cfirian- 
ders,  and  Cinnamon,  a  small  quantity  of  each,  half  a  dozen 
of  Bitter  Almonds,  blanched  and  pounded ;  and  four  ounces 
of  Loaf  Sugar :  mix  it  with  a  pint  of  Cream,  the  ^olks  of  ten 
and  the  whites  of  six,  well  beaten,  pass  it  through  a 
hair  sieve,  stir  it  with  a  whisk  over  a  slow  fire  till  it  begins 
to  thicken,  remove  it  from  the  tire,  and  contiiiuc  to  stir  it 
till  nearly  cold,  add  two  table- spoonsful  of  Brandy,  fill  the 
cups  or  glasses,  and  grate  iN'utmeg  over. 

Almond  Custards, — (No.  54.) 

Blanch  and  pound  fine,  with  half  a  gill  of  Rose  Water, 
six  ounces  of  Sweet  and  half  an  ounce  of  Bitter  Almouds* 
boil  a  pint  of  Milk  as  (No.  52),  sweeten  it  with  two  ounces 
and  a  half  of  Sugar,  rub  thie  Almonds  through  a  fine  sieve, 

with  a  pint  of  Cream,  strain  the  Milk  to  the  yolks  of  ei^ht 
Eg^s,  and  the  whites  of  three  well  beaten, — stir  it  over  a  fire 
till  it  is  of  a  good  thickness,  take  it  off  the  iire,  and  stir  it  till 
nearly  cold,  to  prevent  it  curdling. 

N.  B.  The  above  may  be  baked  in  cups,  or  in  a  dnjii 
with  a  rim  of  puff  paste  put  round. 

Twelfth  Cake.—[^o.  55.) 

Two- pounds  of  sifted  Flour,  two  pounds  of  sifted  Loaf 
Sugar,  two  pounds  of  Butter,  eighteen  Eggs,  four  pounds  of 
Currants,  one  half  pound  of  Almrods,  blanched  ai(d  chopped, 

■ 

«  » 


Digitized  by  Google 


PASTAY,  &C* 


439 


one  half  pound  Citron,  one  pound  of  Candied  Orai^  and 
I^mon  PeeU  cut  into  thin  slices,  a  lar^  Nutmeg  grated, 
half  an  ounce  ground  Allspice:  grovind  Cinnamon,  Mace, 
Ginger,  and  Corianders,  a  quarter  of  an  ounce  of  each,  and 
a  gill  of  Brandy. 

Put  the  Butter  into  a  stewpan,  in  a  warm  place,  and  work 
it  into  a  smooth  cream  with  the  haad,  and  mix  it  with,  the 
Sugar  and  Spice  in  a  pan  (or  on  your  paste  board)  for  some 
time ;  then  break  in  the  Eggs  by  degrees,  and  beat  it  at  least 
twenty  minutes stir  in  me  brandy»  and  then  the  Flour, 
and  work  it  a  little — ^add  the  Fruit,  Sweetmeats,  and  Al- 
monds, and  iijix  all  tog^ether  lightly, — have  ready  a  hoop 
cased  with  paper,  on  a  baking  plate, — put  in  the  mixture, 
smooth  it  on  the  top  with  your  hand— dipped  milk — put 
the  plate  on  another,  with  sawdust  between,  to  prevent  the 
bottom  from  colouring  too  much, — ^bake  it  in  a  slow  oven* 
four  hours  or  more,  and  when  nearly  cold,  ice  it  with 
(No.  84.) 


*  The  goodness  of  a  Cake  or  Biscuit  depends  much  on  its  beiDi;  well 
^aked{  great  attentioD  should  be  paid  to  the  different  degrees  of  heat 

of  thp  oven —be  5:ure  to  have  it  of  a  £^od  sound  heat  at  first,  when,  after 
itsbeuii?  \yeii  cleaned  out,  may  ht^  baked  such  ariiclps  ;is  require  a  hot 
oven,  aiier  which  sucli  as  aiv  Jji  ected  to  be  baked  iu  a  well -heated  or 
moderate  oven,  and  lastly,  tho^e  in  a  ^low  soaking  or  cool  oue,  Wiib 
a  Jittle  care  the  above  decrees  n.ay  soon  be  kuuwn. 

In  makiiig  Butter  Cuken,  such  as  (Nos.  55,  51  f  or  fll,)  too  much  ni- 
lentiou  cannot  he  paid  to  have  the  Butter  well  creamed,  for  should  it 
be  made  too  waring  it  would  Cttuse  the  mUtare  t6  be  tba  same,  and 
when  pat  to  bake,  the  Fruit,  Sweetmeats^  &c.^  would  is  that  event  /all 
to  the  bottom. 

Yeast  Cakes  should  be  well  proved  before  put  into  the  oven,  as  they  will 

prove  but  little  afterwards. 

In  making  Biscuits  and  Cakes  where  Butter  is  not  used,  tbediflferent 
utensils  sboiild  be  kept  free  from  all  l&inds  of  Giease,  or  it  is  next  to  im-*^ 
jK>s^^iblp  to  have  go(td  ones. 

In  biiUfTing  tlip  insid^^s  of  Cake  m^julds,  (he  butter  should  be  nicely 
clarified,  and  when  u  ariy  coid^  laid  on  quite  siuooth*  with  a  small 
brush  kept  for  that  purpose. 

Sugar  and  Flowr  i-bould  bt^  quite  drv,  and  a  drum  sieve  is  recommended 
foi  tiie  Sugar.    The  old  way  of  beating  the  yolks  and  whites  of  Eggs 
M*parate  (except  in  very  few  cases^)  is  not  only  useless,  but  a  waste  of 
'  ti<ne.  They  should  be  wellinoorporated  with  the  other  ingredients,  and 
in  some  instances  they  cannot  be  beat  too  mueh. 
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Tbk  miztiire  would  make  a  faandaome  take,  fuU  twelve 
or^foorteen  inches  over. 

Obs.'^U  made  in  cold  weather,  the  e^s  sbookl  be  broke 
into  a  pan,  and  set  ii^o  another  filled  wim  hot  water;  like* 

wise  the  fruit,  sweetmeats,  Almonds,  laid  in  a  warm  place, 
otlierwise  it  may  chill  the  butter,  aud  cause  the  cake  to  be 
heavy. 

Bride  or  Wedding  Cahe.—(^o.  56.) 

The  only  difference  usually  made  in  these  Cakes  is,  the 
addition  of  one  pound  of  Baisms,  stoned  and  mixed  with  the 
odier  fruit. 

Plain  Paimd  Cofie.— (Na  57») 

Cream  as  in  (No.  55,)  one  pound  of  Butter,  and  work  it 
well  together  with  one  poiind  of  sifted  Sugar,  till  quite  smooth; 
beat  up  nine  ^fft  and  put  them  by  degrees  to  the  butter, 
and  beat  them  li>r  twenty  minutes; — ^mix  in  l^btly  one 
pound  of  Flour— put  the  whole  into  a  hoop,  cased  with  paper, 
on  a  baking  plate,  and  bake  it  about  one  hour  in  a  moderate 
oven. 

An  ounce  of  Carraw ay  seeds  added  to  the  above,  will  make 
what  is  termed  a  lUck  iieed  Cakcm 

Plum  Pound  Cake. — (No.  58.) 

Make  a  Cake  as  (No.  57,)  and  when  you  have  beat  it,  mis 
in  lightly  half  a  pound  of  Currants,  two  ounces  of  OraDge, 

and  two  ounces  oi  candied  Lemon  Peel  cut  small,  and^half  a 
Nutm^  grated. 

Common  Seed  Cake. — (No.  59.) 

Sift  two  and  a  half  pounds  of  Flour,  with  half  a  pound  of 
good  Lisbon  or  Loaf  Sugar,  ponnded  into  a  pan  or  bowl,— 
make  a  cavity  in  the  centre,  and  pour  in  half  a  pint  of  lidBe- 
warm  milk,  and  a  table^poonrai  of  thick  yeast, — mix  die 
milk  and  yeast  with  enough  flour  to  make  it  as  thick  as  creaiQ 
(this  is  called  setting  a  sponge,)  set  it  b^  in  a  warm  place  for 
one  hour — in  the  meantime,  melt  to  an  oi!  half  a  pound 
of  fresh  Butter,  and  add  it  to  the  other  ingredients,  with  one 
ounce  of  Carraway  Seeds^  and  enojc^  of  milk  to  make  it  of 
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« iMkUing  sliffMiftj^^litie  a  boop  fnAi  pqper,  well  fttbM 
over  wkh  faMHttoP— (nit  in  the  inixftirc"«ott  it  aoiae  litiii  to 

prove  in  a  stove,  or  before  the  fire,  and  take  it  on  A  phue 

about  an  hour,  in  rather  a  hot  oven, — when  done,  rub  the 
top  over  with  a  paste  brush  dipped  in  milk. 

Rkh  Yeast  Cak.— (No.  GO.) 

Set  a  sponge  as  in  the  foregoing  Receiptf  with  the  same 
proportions  of  Flour,  Sugar,  Milk^  and  Yeul^'-whea  it  has 
lain  some  time,  mix  it  with  three  quarters  of  a  pound  of 

Butter  oiled,  one  pound  and  a  quarter  of  Currants,  half  a 

Kmnd  of  Candied  Lemon  and  Orange  Peel  cut  fine,  grated 
utmeg,  ground  Allspice  and  Cinnamon,  a  quarter  of  an 
ounce  of  each— case  a  hoop  as  stated  (No.  59,)  bake  it  in  a 
good  heated  oven  one  hour  and  a  half. 

N.B.  It  may  be  leed  with  (No.  84,)  tod  ornamented  as  a 
Twelfth  COut. 

9 

One  pound  of  sifted  Sugar,  one  pound  of  Butter,  ight 
£ggs,  one  pound  and  a  quarter  of  Flour,  two  ounces  of  Cur- 
rants, and  half  a  Nutmeg  grated. 

Cream  the  butter  as  at  (No.  55,)  and  mix  it  well  with  the 
sugar  and  spice,  then  ptii.in  half  the  eggs,  Snd  best  itten 
minutes — add  the  remainder  of  the  eggs,  and  work  it  ten 
minutes  longer, — stir  in  the  flour  lightly^  and  the  currants 
afterwards, — -then  take  small  tin  pans  of  any  shape  (hearts 
the  most  usual,)  rub  the  inside  of  each  with  butter,  fill  and  , 
bake  them  a  few  minutes  in  a  hot  oven,  on  a  sheet  of  matted 
wire.  Of  on  a  baking  plate«<^when  done,  remove  diem  as 
early  aa  possible  fifom  the  pans* 

QfmfkU  Dr^f$^\JA04  62.) 

Leave  out  four  otinces  of  Flour  from  the  last  Receipt,  and 
add  two  ounces  more  of  Currants,  and  two  ounces  of  candied 
Peel  cut  small — ^work  it  the  same  as  in  the  last  receipt,  and 
when  ready  put  the  mixture  into  a  Biscuit  funnel,*  and  lay 

•  Take  fine  Brown  Holland,  and  make  a  bug  in  the  form  of  a  cone,' 
about  five  mclies  over  at  the.  top.  Cut  a  smaii  iiule  at  the  bottom, aod  tie 

u  5 
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them  out  in  drops  about  the  size  of  half  a  crown,  on  white 
paper, — ^bake  them  in  s  hot  oven,  and  when  neorfy  coid^  take 
ihem  from  the  paper,  • 

5^raMft«ry  Caku.^{^o.  63.) 

Rub  well  toc:et her  one  pound  of  pounded  Sugar,  one  pound 
of  fresh  Butter,  and  oue  pound  and  a  half  of  sifted  Flour, — 
mix  it  into  a  paste,  with  half  a  gill  of  milk  or  cream,  and 
die  egg,— let  it  lie  half  an  honr,  roll  it  out  thin,  cut  it  out 
into  small  cakes  with  a  tin  cutter,  about  three  inches  over, 
and  bake  them  on  a  dean  baking  plate,  in  a  moderate  oven* 

Amfriny  Gsftsf.— (No.  64.) 

Set  a  sponge  with  two  table-spoonsfu!  of  thick  Yeast,  a 
gill  of  warm  Milk«,.Md  a  pound  of  Hour, — when  it  has 
worked  a  little,  mis  with  it  ludf  a  pound  of  Currants,  washed 

and  picked,  half  a  pound  of  candied  Orange  and  Lemon  Peel 
cut  small,  one  ounce  cJf  Spice,  such  as  ground  Cinnamon, 
Allspice,  Gin9;er,  and  grated  Nulmes: :  mix  the  whole  together 
with  half  a  pound  of  .Honey,  roll  out  Puff  Paste  (No.  1,)  a 
quarter  of  an^nch  thick,  cut  it  into  rounds  with  a  cutter, 
adbout  four  inches  ov^,  lay'bn  ^ch  with  a  spoon  a  small 

Siantity  of  the  miztur^[-^ose  it  round  with  the  fingeis  ia 
e  form  of  an  oval-^lace  the  join  underneath — ^press  it  flat 
with  the  hand — sift  sugar  over,  and  bake  them  on  a  plates 
quarter  of  an  hour,^iii  a  moderate  oven,  and  of  a  light  colour. 

.  •  'Bath  Buns. — (No.  65.) 

Rub  together  with  the  band  one  pound  of  fine  Flour,  and 
half  a  pound  of  Butter—heat  Ax  Eo;gs,  and  add  them  to  the 

flour,  &c.  with  a  table-spoonful  ot  good  Yeast — mix  them 

all  together,  with  about  half  a  tea-cupful  of  milk — set*it  in  s 

warm  place  for  an  hour,  then  mix  in  six  ounoes  of  ufted 
 '  •  t 

in  a  s  mall  pipe  of  a  tapering  form,  about  two  inches  long ;  and  the  hm 
must  be  large  or  small,  according'  to  the  size  of  the  Biscuits  or  Cakf* 
te  be  made.    When  the  various  mixtures  are  put  ia,  lay  the  pipe  ekNit 

to  the  paper,  and  press  it  out  in  rows. 

me  use  ft  Bullock's  Bladder  lor  the  purpose. 
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Sugar,  and  a  few  Carraway  Seeds — ^mould  them  into  Buns 
wiSi  a  table*spoon,  on  a  <cleaa  baking  plate— throw  six  or 
eight  Carraway  Comfits  on  each,  and  bake  them  in  a  hot 
oven  about  ten  minutes.   This  quantity  should  make  about 

eighteen. 

Sponge  Biscu^its. — (No.  66.) 

Break  into  a  round-bottomed  Preserving  P^n,*  nine  good- 
sized  Eggs,  with  one  pound  of  silted  Lo:if  Sugar,  and  some 
grated  Lemon  Peel; — sci  tlie  pan  over  a  very  slow  fire,  and 
whisk  it  till  quite  warm  (but  not  too  hot  to  set  the  £ggs,) 
remove  the  pan  from  the  hre,  and  whisk  it  till  cold,  wtiich 
may  be  a  quarter  of  an  hour,  then  stir  in  the  flour  lightly 
with  a  spattlet  mvious  to  which,  prepare  the  sponge  frame 
as  follows : — Wipe  them  well  out  with  a  dean  doth — ^rnb 
the  insides  with  a  brush  dipped  in  butter,  which  has  been 
clarified,  and  sift  loaf  suo^ar  over  ; — fill  the  frames  with  the 
naxlure,  throw  pounded  sugar  over,  bake  them  five  minutes 
in  a  brisk  oven;  when  done, take  them  from  the  frames,  and 
lay  them  on  a  sieve* 

Savoy  Co&e,  or  Sponge  Cake  in  a  Moulds — (No.  67.) 

Take  nine  Eggs,  their  weight  of  Sugar,  and  six  of  Flour, 
some  grated  Lemon,  or  a  few  droj^of  Essence  of  Lemon, 
and  half  a  gill  of  Qrange*flower^ater, — ^tk  them  as  in 
the  last  receipt  ;<-Hput  in  the  orange-flower  water  when  you 
take  it  from  the  fire  ;-^be  very  iaffeful  the  mould  is  quite 
dry; — rub  It  all  over  the  inside  with  Butter, — put  some 
pounded  Su2;ar  round  the  mould  upon  the  butter,  and  shake 
it  well  to  get  it  out  of  the  crevices : — tie  a  slip  of  paj)er 
round  the  mould,  hlL  it  three  parts  full  with  the  mixture,  and 
bake  it  one  hour  in  a  slack  oven ; — when  done,  let  it  stand 
for  a  few  minutes,  and  take  it  from  the  mould,  which  may 
be  done  by  shaking  it-a  little.  - 

Biscuii  jDrop^.-— (No,  68.) 

'  Beat  well  together  in  a  pan  one  pound  of  sifted  Sugar 

-  . 

'  •  A  wldfr>indutbed  Earthen  Pan,  made  qafte  hot  in  the  ovjen,  or  on 
a  file,  will  be  a  good  substitute. 
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with  eigiit  Eggs  for  twenty  minutes  ;  then  add  a  quarter  of 
an  ounce  of  Carraway  Seeds,  and  one  pound  and  a  quarter  of 
Flotir -iay  wafer  paper  oa  a  baking  plate, — ^put  the  mix- 
ture into  a  biscuit  funnel,  and  drop  it  out  on  the  paper  about 
the  flize  of  half  a  ciown^  sift  Sugar  over,  and  bake  them  ia  s 
hot  oven* 

Savoy  fiucuito.— (No.  69.) 

To  be  made  ub  Drop  Biscuits,  omitting  the  canawavs  and 

quarter  of  a  pound  of  flour  7-— put  it  into  the  biscuit  numel, 

and  lay  it  out  7ibout  the  length  and  size  of  your  finger,  on 
common  shop  paper  ; — strew  Sugar  over,  and  bake  them  in 
a  hot  oven  ; — when  coid,  wet  the  backs  of  the  paper  with  a 
paste-brush  and  water:  when  laid  some  time,  take  them 
carefully  ofi^  and  place  them  back  to  back. 

luUian  Macargont. — (No*  70.) 

Take  one  pound  of  Valentia,  or  Jordan  Ahnonds,  blanched, 

—pound  them  quite  fine  with  the  whites  of  four  Eggs,  add 
two  pounds  and  a  halt  of  sifted  Loaf  Sugar,  and  rub  them 
well  together  with  the  pestle, — put  in  by  degrees  about  ten 
or  eleven  more  whites,  workmg  them  well  as  you  put  them 
in;-— but  the  best  criterion  to  go  by  in  trying  their  lightness, 
is  to  bake  one  or  two,  and  if  you  find  thiem  heavy,  put  one 
or  two  more  whites put  the  mixture  into  a  biscuit  funnd, 
and  lay  them  out  on  wafer  paper,  in  pieces  about  the  size  of 
a  small  walnut,  having  ready  about  two  ounces  of  blanched 
and  dry  Almonds  cut  into  slips, — put  three  or  four  pieces  on 
each,  and  bake  them  on  wiires,  or  a  Baking  Plate,  in  a  slow 
oven. 

Obs* — Almonds  should  be  blanched  and  dried  gradtndly 
two  or  three  days  before  they  are  used,  by  which  means 
they  will  work  much  better,— «nd  where  lai^  quantities  are 

used,  it  is  advised  to  grind  yaem  in  a  mill  provided  for  that 
purpose, 

Maiqfia  Cakes.— (^0.  71.) 

To  half  a  pound  of  blanched  Bitter,  and  half  a  pound  of 
Sweet  Almonds,  put  the  Whites  of  four  Eggs,— beat  them 
quite  fine  in  a  mortar,  and  stir  in  two  pounds  and  a  quarter 
of  Loaf  Sugar,  pouuded  and  sifted, — rub  tbem  well  toother. 
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with  tlie  whites'  (by  dcp;rees)  of  inne  Eggs  ;  (try  their  light- 
ness as  in  the  last  receipt ;)  lay  them  out  from  the  biscuit 
funnel  on  cartridge  paper^,  in  drops  about  the  size  of  a  shiU 
lmg»  and  bake  ibem  in  a  middling  heated  oven,  of  a  light 
brown  colour,  and  take  them  fnxn  the  papers  as  soon  as  cdd. 

N.B.  A  smaller  pipe  must  be  used  in  the  fonnd  than  for 
Oilier  articles, 

Almtmi  Sponge  C&ke.—\No.  72.) 

Pound  in  a  mortar  one  pound  of  blanched  Almonds  quite 
fine,  with  the  Whites  of  three  Effis, — then  put  in  one  pound 
of  sifted  Loaf  Sugar,  some  gratedLemon-ped,  and  the  Yolks 
of  fifteen  Eggs,— work  them  weH  together ;— beat  up  to  a 

solid  froth  the  Whites  of  twelve  Eggs,  and  stir  them  into  the 
other  Ingredients  with  a  quarter  of  a  pound  of  sifted  dry 
Flour  : — prepare  a  mould  as  at  (No,  67 ;)  put  in  the  mix- 
tore,  and  bake  it  an  hour  in  a  slow  oven take  it  carefully 
firom  the  mould,  and  set  it  on  a  sieve. 

Ratafia  Caie.~(No.  73.) 

To  be  made  as  above,  omitting  a  quarter  of  a  pound  of 
sweet,  and  substituting  a  quarter  of  a  pound  of  Bitter 
Almonds. 

Diei  Bread  Cake.—{^o.  74.) 

Boil,  in  half  a  pint  of  Water,  one  pound  *and  a  half  of 
Lump  Sugar, — ikvQ  ready  one  pint  of  three  parts 

Yolks,  in  a  pan, — pour  m  the  Sugar,  andwhisk  it  quick 
till  cold,  or  about  a  quarter  of  an  hour, — then  stir  in  two 
pounds  of  sifted  Flour,  case  the  insides  of  square  tins  with 
white  paper,  fill  them  three  parts  full,  sift  a  little  Sugar  orar^ 
and  bake  it  in  a  warm  oven,  and  while  hot  remove  them  from 
tiie  moulds. 

Orange  Gingerbread* — (No.  75.) 

Sift  two  poimds  and  a  quarter  of  fine  Flour,  and  add  to 
it  a  pound  and  three  quarters  of  Treacle,  six  ounces  of  Can^ 
died  Orange-peel  cut  small,  three  quarters  of  a  pound  of 
Moist  Sugar,  one  ounce  of  ground  Ginger,  and  one  ounce  of 
Allspice : — melt  to  an  Oil  three  quarters  of  a  po.upd  of  But- 
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ter, — mix  the  wliole  well  together,  and  lay  it  by  for  twelve 
hours, — roll  it  out  with  as  little  ^Flour  as  possible  about  half 
an  ioch  thick,  cut  it  into  pieces  three  inches  long  and  two 
wide»— mark  them  in  the  form  of  chequers  with  back  of 
m  knife,  put  them  on  a  baking  plate  aboilt  a  quarter  of  an 
inch  apart,— nib  thon  over  with  a  finnh  dipped  intO'^the 
Yolk  of  an  Egg  beat  up  with  a  tea-cupful  of  Milk,  bake  it  ia 
a  cool  oven  about  a  quarter  oi'  an  hour ; — when  done,  w^sh 
them  sliu^htly  over  a^in, — divide  the  pieces  with  a  knife,  (as 
in  baking  they  will  run  together.) 

Ginijcrhread  XuU. — (No.  76.) 

To  two  pounds  of  sifted  Fk>ur,  put  two  pounds  of  Treacle, 
three  quarters  of  a  pound  of  Moist  Sugar,  half  a  pound  of 

Candied  Orange-peel  cut  small,  one  ounce  and  a  half  of 
^ound  Ginger,  one  ounce  of  ground  Carraways,  and  three 
quarter?2  of  a  pound  of  Butter  oiled  : — inix  all  well  tosrether, 
and  set  it  by  some  time, — ^then  roll  it  out  in  pieces  about  the 
siae  of  a  small  walnut, — lay  them  in  rows  on  a  baking  plate, 
press  them  flat  with  the  hand,  and  bake  them  in  a  alow  oven 
about  ten  minutes. 

Plain  Bkm— (No.  77.) 

To  four  pounds  of  sifted  Flour,  put  one  pound  of  zood 
Moist  Sugar, — make  a  cavity  in  tiie  centre,  and  stir  in  a  gill 
of  good  Yeast,  a  pint  of  lukewarm  Miik,  with  enough  of  the 
Flour  to  make  it  the  thickness  of  cream,— cover  it  over,  aod 
let  it  lie  two  hours,-— th^n  mek  to  an  oil  (but  not  hot)  one 
pound  of  Butter,— stir  it  into  the  other  Ingredients,  with 
'  enough  warm  Milk  to  make  it  a  soft  paste  ; — ^throw  a  little 
Flour  over,  and  let  them  lie  an  hour, — have  ready  a  bakinsr 
platter  rubbed  over  with  Butter, — mould  with  the  hand  the 
dough  into  buns  about  the  size  of  a  large  €gg,— lay  them  in 
rows  full  three  inches  apart,  set  them  in  a  warm  place  ibr 
half  an  hour,  or  till-  they  have  risen  to  double  their  sbe,-- 
bake  them  in  a  hot  oven  of  a  good  colour,  and  wash  them 
over  With  a  brush  dipped  iato  Milk  when  drawn  from  the  oven. 

OrowBttiw.— (No  78.) 
To  the  above  mixture  put  one  ounce  and  a  half  of  gnwd 
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'Allspice^  Cinnamon,  and  Mace,  mixed,<^-«id  when  half 
pro^  press  the  fonn  of  a  cross  with  a  tin  mould  (made  for 
the  purpose)  in  the  c^tre,  and  proceed  as  above. 

Seed  fi«fM.~(No.  79.) 

Take  two  pounds  of  plain  Bun  Dough  (No.  77),  and  mix 
in  one  ounce  of  Carraway  Seeds, — butler  the  insides  of 
amall  tart-pans, — ^mould  the  dough  into  buns,  and  put  one 
in  each  pan, — set  them  to  rise  in  a  warm  place,  and  when 
sufficiently  proved,  ice  them  with  the  White  of  an  Egg  beat 
to  a  froth,  aod  laid  on  with  a  paste-brush,  some  pounded 
Sugar  upon  that,  and  dissolve  it  with  water  splashed  from 
the  brush : — ^bake  them  in  a  warm  oven  about  ten  minutes* 

Plum  Buns.— {So.  80.) 

To  two  pounds  of  (No.  77)  n^ixture,  put  half  a  pound  of 
Currants,  a  quarter  of  a  pound  of  Candied  Orange-peel  cut 
into  small  pieces,  half  a  Nutmeg  grated,  half  an  ounce  of 

mixed  Spice,  such  as  Allspice,  Cinnamon,  &c.  : — mould 
them  into  Buns,  jag  them  round  the  edge  with  a  knife,  and 
proceed  as  with  Flmn  Buns  (No,  77.) 

Or^ea^.— (No.  81.) 

Pound  very  fine  one  pound  of  Jordan  and  (me  ounce  of 
Bitter  Almonds  in  a  marble  mortar,  with  half  a  gill  of 
Orange-flower  water  to  keep  them  from  oiling, — ^then  mix 
witb  them  one  pint  of  Rose  and  one  pint  of  Spring  water,— 
rub  it  through  a  tanimis  cloth,  or  lawn  sieve,  till  the  Almonds 
are  quite  dry,  which  will  reduce  the  quantity  to  about  a 
quart : — have  ready  three  pints  of  Clarified  Sugar,  or  Water, 
and  boil  it  to  a  crack,  (which  may  be  known  by  dipping 
your  fingers  into  the  sugar,  and  then  into  cold  water,  and  if 
yon  find-Ae  sv^r  to  crack  in  moving  your  finger,  it  has 
bailed  eaough) ;  put  in  the  Ahiionds,  boil  it  one  minute,  and 
when  cold  put  it  into  small  bottles  close  corked,  a  table- 
spoonful  of  which  will  be  sufficient  for  a  tumbler  of  water  :— 
shake  the  bottle  before  using. 

Obe.^\i  the  Orgeat  is  for  present  use,  the  Almonds  may 
be  pounded  as  above,  and  mixed  with  one  quart  of  Water, 
one  quart  of  Milk,  a  pint  of  CapiUaire  or  Clarified  Sugar, 
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nibbed  throiig^  a  tammia  or  fioa  mvay  aiid  piit  into  dwaalm 

for  use. 

Baked  Pcm .--(No.  82.) 

Take  twelve  large  baking  Pears, — ^pare  and  cut  them  into 
halves,  leaving  on  the  stem  about  half  an  inch  long;  take  out 
the  oore  with  the  point  of  a  knife,  and  place  them  close  to^ 
gether  in  a  block-tin  saucepan,  the  inside  of  which  is  quite 
omhtt  with  the  cover  to  fit  ouite  doeei— put  to  them  the 
rind  of  a  lemon  cut  thin»  with  naif  its  juicet  a  small  ttiA  of 

Ciunanion,  and  twenty  grains  of  Allspice  ;  cover  them  with 
Spring  water,  and  allow  one  pound  of  loaf  sugar  to  a  pint  an^ 
a  half  of  water; — cover  them  up  close,  and  bake  them  for 
six  hours  in  a  very  slow  oven ; — they  will  be  quite  tender, 
and  of  a  bright  colour. 

06«.— Prepared  Ck)chineal  is  generally  used  for  colouring 
the  I^ears;  but  if  the  above  is  stnctly  attended  to^  it  will  he 
foimd  to  answer  best. 

To  Dry  Jpptes^fJXo.  83.) 

Take  Biffins,  or  Orange  or  Lemon  Pippins, — the  former 
are  the  best;  choose  the  clearest  rinds,  and  without  any 
blemishes;  lay  them  on  dean  straw  on  a  baking  wire,** 
cover  them  well  with  more  straw,  set  th«n  into  a  slow 
oven,— let  them  remain  for  feur  or  five  hours,— diraw  them 

out,  and  rub  them  in  your  hand,  and  press  them  very  gently, 
otherwise  you  will  burst  the  skins; — return  them  into  the 
oven  for  about  an  hour,  press  them  again, — when  cold,  if  they 
look  dry,  rub  them  over  with  a  little  clarihed  ^ug^. 

Obs* — By  being  put  into  the  oven  four  or  five  tunes,  pves- 
ii^  them  between  each  time,  they  mav  be  brot^ht  as  flat,  aii4 
eat  as  well  as  the  dried  Biffins  firom  Norfolk* 

Idng,  far  Tvoeljih(»r  Bride  Cdb.^(No.  84.^ 

'  Take  one  pound  of  double  refined  Si^ar,  pounded  and 
Mfted  through  a  lawn  sieve ; — put  into  a  pan  quite  free  from 
mase^— break  in  the  whites  oi  six  ^s,  and  as  much  powder 
Hue  as  will  lie  on  a  sixpence ; — beat  it  well  with  a  sp»tde 
for  ten  minutes,  then  scjueeze  in  the  juice  of  a  Lemon,  aad 
bent  it  tOI  it  b«!omes  thick  and  transparent    Set  the  cak^ 
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you  intend  to  Ice,  in  an  oven  or  warm  place,  five  minutes, — 
then  spread  over  the  top  and  sides  with  the  mi&ture  ^ 
smooth  as  possible ; — if  for  a  Wedding  Cake  only,  plain  ioe 
it;  if  for  a  Twelfth  C^e,  ornament  it  with  Gum  Fasten  <^ 
fimcy  articles  of  any  description. 

Obs. — A  good  Twelfth  Cake,  not  baked  too  much,  aii|d 
kept  in  a  cool  dry  place^  will  retain  its  moisture  and  eat  well^ 
ii  Twelve  months  old* 

To  Boil  Sugar  to  CaraiwcZ.— (No.  85.) 

Break  into  a  small  copper  or  brass  pan,  one  pound  of 
lefined  Su^,  put  in  a  gill  of  spring  water set  it  on  a  fire^ 
when  it  boils,  skim  it  quite  clean,  and  let  it  boil  quick,  till  it 

comes  to  the  degree  called  Crack,  which  may  be  known  by 
dipping  a  tea-spoon  or  skewer  into  the  sugar,  and  let  it  drop 
to  the  bottom  of  a  pan  of  cold  water  ;  and  if  it  remains  hard, 
it  has  attained  that  d^ree squeeze  in  the  juice  of  half  a 
lemon,  and  let  it  remain  one  minute  longer  on  the  fire,  thep 
8«t  the  pan  into  another  of  cold  water have  ready  moulds  of 
any  shape, — ^rub  them  over  with  sweet  oil,  dip  a  spoon  or 
fork  into  the  sugar,  and  throw  it  over  the  mould  in  fine 
threads,  till  it  is  quite  covered : — make  a  small  handle  of 
Caramel,  or  stick  on  two  or  tliree  small  Gum  Paste  rings,  by 
v^y  of  ornament,  and  place  it  over  small  pastry  of  any  de* 
flcriptioii* 

♦ 

j1  Croqu4mU  of  Pojte.— (No^  ^6.) 

Roll  out  Paste,  as  (No.  8),  about  the  eighth  of  an  inch 
thick, — rub  over  a  plain  mould  with  a  little  fresh  butter  :— 
lay  on  the  Paste  very  even,  and  equally  thin  on  both  sides  ;— 
pare  it  round  the  rim  ;  then  witli  a  small  penknife,  cut 
out  small  pieces  as  iancy  may  direct;— such  as  diamonds, 
stars,  circles,  sprigs,  &c., — or  use  a  small  tin  cutter  of  any 
shape ;  let  it  lie  to  dry  some  t^me,  and  hake  it  a  few 
minutes  in  a  slack  oven  of  a  light  colour ; — remove  it  from 
£he  mould,  and  place  it  over  a  Tart,  or  any  other  dish  of 
small  Pastry.  % 

Derby  or  Short  Cakes. — (No.  87.) 

Rub  in  with  the  hand  one  powid  of  Butter  into  tw9 
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pounds  of  sifted  Flour; — put  one  pound  of  Currants,  one 
pound  of  good  moist  su^ar,  and  one  egs:;  mix  all  too^ether 
with  half  a  pint  of  milk, — roll  it  out  tbiu,  and  cut  them  into 
round  Cakes  with  a  Cutter ; — lay  them  on  a  clean  Baking 
Plate,  and  put  them  into  a  middling  heated  oven  for  about 
five  minutes. 

Egg  and  Ham  Patties^ — (No.  88.) 

Cut  a  slice  of  Bread  two  uiclies  thick,  from  the  most 
.  solid  part  of  a  stale  Quartern  loaf : —have  ready  a  tin  round 
Cutter,  two  inches  diameter,— cut  out  four  or  five  pieces, 
then  take  a  cutter  two  sizes  smaller,  press  it  nearly  through 
the  larger  pieces,  then  remove  with  a  small  knife,  the  bread 
from  the  inner  circle  ; — have  ready  a  large  stewpan  full  of 
boiling  Lard  ; — fry  them  of  a  light  ])rown  colour,  drain  them 
dry,  with  a  ch  an  cloth,  and  set  them  by  till  wanted  ;  then 
take  half  a  pound  of  lean  Ham,  mince  it  small,  add  to  it  a 
gill  of  good  brown  Sauce;— stir  it  over  the  fire  a  few 
minute^  and  put  a  small  quantity  of  Caj^enne  Pepper  and 
Lemon  Juice ; — ^fill  the  shapes  vrith  the  mixture,  and  lay  a 
poached  Egg,  see  (No.  54(i)  upon  each. 

Damjon,  or  oiher  Phm  CArne.— (No.  89.) 

Take  Danisons  that  have  bee  n  preserved  without  sugar, — 
pass  them  through  a  sieve,  to  take  out  the  skins  and  stones. 
—To  every  pound  of  Pulp  of  Fruit,  put  half  a  pound  of 
Loaf  Sugar,  broke  small ; — ^boil  them  together  till  it  becomes 
quite  stiff ;  pour  it  into  four  common  sized  dinner  phtii» 
rubbed  with  a  little  sweet  oil, — put  it  into  a  warm  place  to 
dry,  and  when  quite  firm,  lake  it  from  the  plale,  and  cut  it 
into  any  sliape  you  choose. 

JB«  Damson  Cheese  is  generally  used  in  Desserts. 

Barley  Siigau — (No.  90.) 

Clarify  as  (No.  475),  three  pounds  of  refined  Sug^r,— 
boil  it  to  the  degree  of  cracked,  (which  may  be  ascertained 

by  dipping  a  spoon  into  the  Sugar,  and  then  instantly  into 
cold  water,  and  if  it  appears  brittle,  it  is  boiled  enough) ;  I 

Sueeze  in  a  small  tea-spoonful  of  the  Juice,  and  four  drops 
Essence  of  LemoUf  and  let  it  boil  up  once  or  twice,  and 
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set  it  by  a  few  minutes: — have  ready  a  marble  slab,  or 
smooth  stone,  rubbed  over  with  Sweet  Oil, — pour  ca  er  the 
Sugar,  cut  it  into  long  stripes,  with  a  large  pair  of  scissors, 
— twisi  it  a  little,  and  whoi'Oold,  keep  it  from  the  air  in  tin 
boxes  or  canisters* 

N.  B.  A  few  drops  of  Essence  of  Ginger,  instead  of 
Lemoo,  will  make  what  is  called  Ginger  Barley  Sugar. 

Barley  Sugar  jDropt.— (No«  91.) 

To  be  made  as  the  last  Receipt.  Have  ready,  by  the 
time  the  Sujn^ar  is  buiied  sufficiently,  a  large  sheet  of  Paper, 
with  a  smooth  layer  of  sifted  loaf  sus^ar  on||t; — put  the 
boiled  Sugar  into  a  ladle  that  has  a  tine  lip : — pour  it  out,  in 
4rops  not  larger  than  a  shilling,  on  to  the  sifted  sugar;  when 
cold,  fold  them  up  separately  in  white  paper. 

N.  Some  use  an  oiled  marble  slab  instead  of  the  sifted 
Sugar. 

Raspberry  Jam, — (No.  92.) 

Rnb  fresh  gathered  Raspberries,  taken  on  a  dry  dajr* 
through  a  wicker  sieve,— to  one  pint  of  the  pulp,  put  one 
pound  of  Loaf  Sugar,  broke  small ; — put  it  into  a  preserving 

pan  over  a  brisk  fire, — when  it  begins  to  boll,  skim  it  well, 
and  stir  it  twenty  minutes; — put  into  small  pots, — cut  white 
paper  to  tlie  size  of  the  top  ot  the  pot, — dij)  them  in  Brandy, 
and  put  them  over  the  jam  when  cold,  wUlh  a  dotible  paper 
tied  over  the  pot. 

Strawberry  Jam  is  made  the  same  way^  and  the  Scar- 
lets are  most.proper  for  that  purpose. 

jlpriootf  or  any  Plum  Jam. — (No.  93.) 

After  taking  away  the  stones  from  the  Apricots,  and  cut* 

tmg  out  any  blemishes  they  may  have, — put  them  over  a 
slow  fire,  in  a  clean  stewpau,  with  half  a  pint  of  water ; — 
when  scalded,  rub  them  through  a  hair  sieve : — to  every 
pound  of  pulp,  put  one  pound  of  sifted  loaf  sugar,— -put  it 
into  a  preserving  pan  over  a  brisk  fire,  and  when  it  K)oik, 
skim  it  well,  and  throw  in  the  kernels  of  the  Apricots,  and 
half  an  ounce  of  bitter  Almonds,  blanched  ;-^boil  it  a  quarter 
of  an  hour  fast,  and  stirring  it  all  the  time remove  it  from 
Ibe  fire,  and  fill  it  inig  Pots,  and  cover  them  a^  at  (No.  92.) 
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N.  B.  Green  Gages  or  Plums  may  be  done  in  the  same 
wayj  omitting  the  Kernels  or  Ahnoock. 

Lemon  C%^— ^No. 

Take  large  smooth-rinded  Malaga  Lemons  ; — ^race  or  cut 
off  their  peel  into  Chips  with  a  small  knife;  (this  will 
require  some  practice  to  do  it  properly),  throw  them  into 
sait  and  water  till  nfxt  day,-^have  teady  a  pan  of  boilii^ 
water,  throw  them  in  and  boil  ibem  tender.  Drain  tbem 
weU:*-after  having  lain  some  time  in  water  to  oool»  iM 
them  in  an  earthen  pan,  pour  over  enough  boiling  clarified 
Sugar  to  cover  them,  and  then  let  them  lie  two  dajrs  ; — then 
strain  the  Syrup,  put  more  Sugar,  and  reduce  it  by  boiling 
till  the  Syrup  is  quite  thicks — put  in  the  Chips,  and  simmer 
tiiem  a  few  minutes,  and  set  them  hy  for  two  days: — ^repeat 
it  onoe  more,  1^  them  be  two  days  longer,  and  they  will  be 
fit  to  candy,  whidi  must  be  done  as  follows : — take  four 
pints  of  clarified  Sugar,  which  will  be  suflBcient  for  sis 
pounds  of  Clups, — ho\\  it  to  the  degree  of  blowTiy  (whidi 
may  be  known  by  dipping  the  skimmer  into  the  Su^ar,  and 
blowing  strongly  through  the  holes  of  it ;  if  little  bladders  ap* 
pe^,  it  has  attamed  that  degree) ;  and  when  the  Chips  are 
thoroughly  drained  and  wiped  on  a  clean  cloth,  pot  them 
into  die  Syrup,  stirring  them  abont  with  the  skimm^  dll 
you  see  the  Sugar  become  whiter— then  take  them  out  witlt 
two  forks,  shake  them  lightly  into  a  wire  sieve,  and  set  them 
into  a  stove,  or  in  a  warm  place  to  dry, 

N,  B.  Orange  Chips  are  done  in  the  same  way.- 

Dfied  Chenies.^{J)io.  95.) 

Take  large  Kentish  Cherries,  not  too  ripe,« — pick  off  the 
stalks,  and  take  out  the  stones  with  a  quill,  cut  nearly  as  for 
a  pen : — ^to  three  pounds  of  which,  take  three  pounds  oi 
pints  of  clarified  Sugar, — (See  No.  475),  boil  it  to  the  de« 

g*ee  of  blown;  (for  which  see  last  receipt),  put  in  the 
henries, — give  mem  a  boil^  and  set  tbem  by  in  an  earthm 
pan  till  the  next  day,  when  strain  the  Syrup,  add  mM 
Sugar,  and  boil  it  of  a  good  ccmsistence ; — put  the  Cherriss 
in,  aud  boil  them  five  minutes,  and  set  them  by  auolhei  day ; 
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-^-4*epeat  tlie  boiling  two  more  days,  and  when  wanted, 
drain  them  some  time,  and  lay  them  on  wire  sieves  to  dry  in 
^  stovew  OK  nearly  cQldoyen. 

Green  Gages  Preserved  in  Syrup.— (No.  96.) 

•  T«l»  the  Gftgea  when  aeariynpe»ciutbe  stalks 

an  inch  from  &  fruit, — pat  them  into  cold  water,  widia 

lump  of  alum  about  the  sise  of  a  walnut ; — set  them  on  a 
slow  fire  till  they  come  to  simmer.—Take  them  from  the 
fire,  and  put  them  into  cold  water ;— drain,  and  pack  them 
close  into  a  preserving  pan,  pour  over  them  enough  claniied 
Sugar  to  cover  them,— simmer  them  two  or  three  minutes; 
«^set  them  by  in  an  earthen  pan  till  next  day,  when  drain 
Ibe  Gages,  and  boil  the  Syrup  with  more  Sugar  till  qnife 
thick, — ^put  in  the  Gages  and  rimmcr  them  three  minotes 
more,  and  repeat  it  for  two  days, — when  boil  clarified 
Sugar  to  a  bloWy  as  at  (No.  94),  place  the  Gages  into  glasses, 
and  pour  the  Syrup  over,  and  when  cold,  tie  over  a  bladder, 
apd  upon  that  a  leather :  and  should  you  want  any  for  dry- 
ing, arain  end  diy  them  on  a  wire  sieve  in  a  stove  or  slow 
oven. 

Apric6ts  or  Egg  Plmns  may  be  done  in  the  same  way* 
To  Preserve  6in§er.^{Ho.  97.) 

Take  green  Ginger,  pare  it  neatly  with  a  sharp  knife,^ — 
throw  it  into  a  pan  of  cold  water  it  i?;  pared,  to  keep  it 
white, — ^when  you  have  suthcient,  boU  it  till  tender,  chang- 
ing the  water  three  times;  each  time  put  it  into  cold  water 
to  lake  out  the  heat  or  spirit  of  the  Gmger, — ^when  tender, 
ibfow  it  into  cold  water for  seven  pounds  of  Giof^,  cla- 
rify eight  pounds  of  Refined  Sugar,  see  (No.  475),  when 
cold,  drain  the  Ginger,  and  put  it  in  an  earthen  pan,  with 
enough  of  the  Sugar,  cold,  to  cover  it,  and  let  it  stand  two 
days, — then  pour  the  Syrup  from  the  Ginger  to  the  remainder 
of  the  Sugar,  boil  it  some  time,  and  when  cold,  pour  it  on 
the  Ginger  again,  and  set  it  by  three  days  at  least.  Then 
lake  tibe  Syrup  fgmsk  the  Ginger  ;->4ioil  it,  and  put  it  hot 
oser  -lhe  Ginger >^prooeed  in  this  way  till  yoa  find  the 
Sugar  has  entered  the  Ginger,  boiling  the  Syrup,  aiid  skim« 
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ming  off  the  scum  that  rises  each  time,  until  the  Syrup  be- 
comes rich  as  well  as  the  Ginger. 

Obs.—U  you  put  the  Syrup  on  hot  at  first,  or  if  too  rich, 
the  Ginger  will  shrink,  an^  not  take  the  Sugar. 

N«  B,  When  green  Ginger  is  not  to  be  procured,  lake 
large  races  of  Jamaica  Ginger  boiled-  several  times  in  mter 
till  tender, — pared  neatly,  and  proceed  as  above. 

To  Preserve  Cucumbers. — (No.  98.) 

Take  lay*:;e  aud  fresh-gathered  Cucumber?, — split  them 
down  and  take  out  ail  the  Seeds,  lay  them  in  salt  and  water 
that  will  bear  an  Egg  three  days :  set  them  on  a  fire  with 
cold  water,  and  a  small  lump  of  Alum,  and  boil  them  a  few 
minutes,  or  till  tender; — wain  them,  and  pour  on  them  a 
thin  Sytup  ; — let  them  lie  two  days,  boil  the  Syrup  agaio, 
and  put  It  over  the  Cucumbers,  repeat  it  twice  more,  then 
have  ready  some  fresh  clarified  Sugar,  boiled  to  a  bloic; 
(see  No.  94),  put  in  the  Cucumbers,  and  simmer  it  five 
minutes; — set  it  by  till  next  day; — boil  the  Syrup  and 
Cucumbers  again,  and  set  them  in  glasses  for  use. 

Preserved  Fruity  without  Sugar. — (No.  99.) 

Take  Damsons  when  not  too  ripe ; — pick  off  the  stalks, 
and  put  them  into  wide-mouthed  glass  bottles,  taking  care 
not  to  put  in  any  hut  wiiat  are  whole  and  without  blemish; 
— shake  them  well  down,  (otherwise,  the  bottles  will  not  be 
half  full  when  done) ; — stop  the  bottles  with  new  soft  corks, 
not  too  tight ;  set  them  into  a  very  slow  oven  (nearly  cold), 
four  or  five  hours  ;«->the  slower  tliW  are  done  the  better;-*-' 
when  they  begin  to  shrink  in  the  bottles,  it  is  a  sure  sign 
that  the  Fruit  is  thoroughly  warm  : — take  them  out,  and  be- 
fore they  are  cold,  drive  in  tlie  corks  quite  ti^rht ; — set  them 
in  a  bottle  rack  or  basket  with  the  mouth  downwards,  and 
they  will  keep  good  several  years. 

Green  Gooseberries,  Morrello  Cherries,  Currants,  Green 
Gages,  or  BuUace,  may  be  done  the  same  way. 

Obs.^l{  the  Corks  are  good,  and  fit  well,  there  will  be 
BO  occasion  for  cementing  wem ;  but  should  bungs  be  ostd,' 
it  will  be  necessary. 
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BR£AD.~(No.  m.) 

Put  a  quartern  of  Flour  into  a  large  Basin  with  two  tea« 
spoonsful  of  Salty— make  a  hoie  in  the  middle, — then  j^ut  in 
a  Basin  four  table-spoonsful  of  good  Yeast,  stir  in  a  pint  of 

Milk  lukewarm,  put  it  in  the  hole  of  the  Flour,  stir  it  just  to 
make  it  of  a  thin  Baiter,  then  strew  a  little  Flour  over  the 
top, — then  set  it  on  one  side  ot  the  fire,  and  rover  it  over ; 
let  it  stand  till  the  next  moruins:, — then  m«ike  it  into  dough  ; 
—add  half  a  pi  n  t  more  of  warm  Milk ;  knead  it  for  ten  minutes* 
and  then  set  it  in  a  warm  place  by  the  fire  for  one  hour  and 
a  half,— then  knead  it  again,  and  it  is  ready  either  for  Loaves 
or  Bricks : — ^bake  them  from  one  hour  and  a  half  to  two 
hours,  according  to  ilie  6uq, 

French  Bread  and  Jto&.— (No.  100.) 

Take  a  pint  and  a  half  of  Milk,  make  it  quite  warm,  half 
a  pint  of  Small  Beer  Yeast,  add  sufficient  Flour  to  make  it  as 
thick  as  Batter,  put  it  into  a  pan,  cover  it  over,  and  keep  it 
warm ;  when  it  nas  risen  as  high  as  it  will,  add  a  quarter  of 

a  pint  of  warm  Water,  and  half  an  ounce  of  Salt, — mix  them 

well  tos^ether, — nib  into  a  little  flour  two  ounces  of  Butter, 
then  make  your  Dough,  not  quite  so  stiff  as  fur  your  Bread, 
let  it  stand  for  three  quarters  of  an  hour,  and  it  will  be  ready 
to  make  into  Rolls,  &c« : — let  them  stand  till  they  have 
risen,,  and  bake  them  in  a  quick  oven. 

Sally  LuNN.<^Tea  Cakes. — (No.  101.) 

Take  one  pint  of  Milk  quite  warm,  a  quarter  of  a  pint  of 
thick  Small  Beer  Yeast,  put  them  into  a  pan  with  Flour 
sufficient  to  make  it  as  thick  as  Batter, — cover  it  over,  and  let 
it  stand  till  it  has  risen  as  high  as  it  will,  i,  e.  about  two 
hours,  add  two  ounces  of  Lump  Sugar,  dissolved  in  a  quarter 
of  a  pint  of  wannMilks'^a  quarter  ofapound  of  Butter  rubbed 
into  your  Flour  very  fine, — ^then  make  your  Dough  the  same 


*  If  you  do  not  mind  tlio  expense,  the  Cake  will  be  much  Lighter,  iC 
instead  of  Uie  Milk  jou  put  four  Eggs. 
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as  for  French  Rolls^  &c ; — let  it  stand  half  an  hour,  then 

make  up  your  Cakes,  and  put  thera  on  tins : — when  they 
have  sluud  to  rise,  bake  them  in  a  quick  oven. 

Care  slmuld  be  taken  never  to  put  your  Yeast  to  Water  or 
Milk  too  hot  or  too  cokU  as  either  extreme  will  destroy  the 
fermentation.  In  Summer  it  should  be  lukeMranOt— in 
Winter  a  little  warmer, — and  in  very  cold  weather^  mzmff 
bKSSL  When  it  has  first  risen^  if  you  are  not  prepared,  it 
will  not  hurt  to  stand  an  hour. 

Mnffins.'^iNo.  102.) 

Take  one  pint  of  Milk  quite  warm,  and  a  quarter  of  a  pint 
of  thick  Small  Beer  Yeast, — strain  them  into  a  pan,  smd  add 
sufficient  Flour  to  make  it  like  a  Batter, — cover  it  over,  and 
let  it  stand  in  a  warm  place  until  it  has  risen, — ^then  add  a 
quarter  of  a  pint  of  warm  Milk,  and  one  ounce  of  Butler 
Fubbed  in  some  Flour  quite  fine, — mix  them  well  to^jether, 
then  add  sutiicient  Flour  to  make  it  into  Dough, — cover  it 
over,  and  lot  it  stand  half  an  hour,  then  work  it  up  again, 
and  break  it  into  small  pieces,  roll  them  up  quite  round,  and 
cover  them  over  for  a  quarter  of  an  hour  ;*-4hen  bake  them. 

Crumpets.— (Jio.  103.) 

The  same :  instead  of  making  the  mixture  into  Dough, 

add  only  sufficient  Flour  to  make  a  thick  liatter,  and  when 
it  has  stood  a  quarter  of  au  hour  it  will  be  ready  to  bake. 

Muthns  and  Crumpets  bake  best  on  a  Stove  with  an  Iron 
Plate  fixed  on  the  top :  but  they  will  also  bake  in  a  Frying- 
pan,  taking  care  the  fire  is  not  too  fierce,  and  turning  thm 
when  lightly  browned: 

.  YarkAire  (No.  104.)  ' 

Take  a  pint  and  a  half  of  Milk  quite  warm,  a  quarter  of  a 
pint  of  thick  Small  Beer  Yccist,  mix  them  well  together  in  a 
pan  with  suthcient  Flour  to  make  a  thick  Batter, — let  it  stand 
in  a  warm  place  covered  over  until  it  has  risen  as  high  as  it 
will, — rub  six  ounces  of  Butter  into  some  Flour  till  it  is 
quite  fine,^hen  break  three  Eggs  into  your  pan  with  the 
Flour  and  Butter,  mix  them  well  together, — ^then  add  sufi- 
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cient  Flour  to  make  it  into  a  Dough,  and  let  it  stand  a  quar- 
ter of  an  hour,  then  work  it  up  again,  and  break  iimto 
pieces  about  the  size  of  an  egg,  or  larger,  as  you  may  fancy, 
— ^ro]l  them  round  and  smooth  with  your  bana,  and  put  them 
on  tiii8»  and  let  tbem  stand  covered  over  with  a  light  piece  of  « 
flannel. 

The  six  last  Receipts  were  ivrttien  by  Mr.  Turner, 
Bread  and  Biscuit  Baker,  corner  qf  London  and  Fitzroyi 
Street,  FitZTOjf  Square, 


X 


Digitized  by  Google 


458 


[Appetidix, 


OBSERVATIONS  ON  PUDDINGS  AND  PIES. 

The  quality  of  the  various  Articles  employed  in  the  com- 
position of  Puddings  and  Pies  varies  so  much,  that  two  pud- 
dingSy  made  exactly  according  to  the  same  receipt,  will  be  so 
different*  one  would  hardly  suppose  they  were  made  by  the 
same  person,— and  certainly  not  with  precisely  the  same 
quantities  of  the  (apparently)  same  Ingredients.  FkKir 
fresh  ground  —  pure  New  Milk— Fresh  laid  — Fresh 
Butter — Fresh  Suet,  &c.  will  make  a  very  different  composi- 
tion, than  when  kept  till  *  ach  article  is  half  spoiled. 

FluM  Puddings^  when  boiled,  if  hung  up  in  a  cool  place 
in  the  cloth  they  are  boiled  in,  will  keep  good  some  motUhs: 
when  wanted,  take  them  out  of  the  cloth,  and  pat  fbem 
mto  a  clean  doth,  and  as  soon  as  warmdl  throi^li — they 
are  ready. 

Mem. — In  composing  these  Receipts,  the  quantities  of 
Eggs,  Butter,  &c.  are  considerably  less  than  is  ordered 
in  other  Cookery  Books;  but  quite  sufficient  for  the  purpose 
of  making  the  puddings  light  and  wholesome,— we  hafe 
diminished  the  Expense,  without  impoverishing  the  prepa- 
rations, and  the  foiticml  Epicure,  will  be  as  well  pleased 
with  them— as  the  Rational  Economist 

Milk,  in  its  genuine  state,  varies  considerably  in  the 
quantity  of  Cream  it  will  throw  up, — depending  on  the 
material  with  which  the  Cow  is  fed.  The  Cow  ttjat  gives 
the  most  Milk  does  not  always  produce  the  most  Cream, 
which  varies  fifteen  or  twenty  per  cent. ;  this  may  be  imme- 
mediately  and  accurately  ascertained  by  the  LactometeTf  sold 
bjr  Jones,  Mathematical  Instrument  Maker,  Ch»rii^  CSm, 
price  2g.  6d. 

In  London,  the  Milk  is  not  only  subject  to  these  vaiia- 


*  An  old  GenUewomao,  ifho  lived  ahnoit  eatirel^  on  Podding^  loU 

us  it  was  a  long  time  before  she  could  get  them  made unlfonDly good— 
till  she  made  the  following  Rule — if  the  Pudding  wag  good»  she  let  tiie 
Cook  hHve  th«  remainder  of  it — if  it  was  not,  she  gave  it  to  her  Lp]' 
Dug  i"  but  as  sooD  as  this  resolution  was  kiM>wii,  poor  little  Bow  Wow 
seldom  got  the  sweet  Ueat  after. 
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tiODS  ;  but  is  generally  not  only  skimmedy — but  thinned  with 
Shy^blue  (water)  from  the  Iron^taikd  CoWf  (the  pump.) 

Ltmdim  Cfttm^  we  are  told,  is  sometimes  adulterated  with 
Milk,  thickened  with  Potatoe-atarchv  and  tinged  widi  1W- 
meric : — this  accounts  for  the  Cockneys,  on  making  an  expe- 
dition into  the  country,  being  so  extremely  surprised  to  jmd 
the  thichest  part  of  the  Cream — at  the  Top  J 

Eggs  vary  considerably  in  size ;  in  the  following  Re- 
ceipts we  mean  the  fuU-sized  Hen's  ^gSi — if  y<ni  have 
only  Pullet's  Eggs,  use  two  for  one.  msk  Eggs  one  by 
cme  into  a  Basin,  and  not  all  into  the  bowl  together,  because 
then,  if  you  meet  with  a  bad  one,  that  will  spoil  all  the 
rest : — strain  them  through  a  sieve  to  take  out  the  treddles. 

N.  B.  To  preserve  Eggs  for  twelve  months,  see  N.  B.  to 
(No.  547),  Snow — and  Small  Beer — have  been  re- 
commended by  some  Economists  as  admirable  substitutes  for 
1^88 : — they  will  no  more  answer  this  purpose  tban  as  sub- 
stitutes for  Sugar  or  BrmiAf* 

Flour,  aocordinc;  to  that  dian^Non  against  adulteration, 
Mr.  Accum,  varies  m  quality  as  much  as  any  thing. 

Butt KR  also  varies  much  in  quality.  Salt  Butter  mny 
he  wasiied  from  the  Salt,  and  then  U  wiii  make  very  good 
i'astry. 

LiLRD  varies  extremely  from  the  time  it  is  kept,  &c 
When  you  purchase  it,  have  the  bladder  cut,  and  asoertaiB 
that  it  be  sweet  and  good, 

Susr.  Beef  is  the  best— 4ien  Mutton  and  Veal : — when 

this  is  used  in  very  hot  weather,  while  you  chop  it,  dredge  it 
lightly  with  a  Httle  Flour. 

Beef- Marrow  is  excellent  for  most  of  the  purposes  for 
which  Suet  is  employed. 

DaiPPiNGS,  especially  from  Beef,  when  very  clean  and 
nice,  are  frequently  used  for  Kitchen  Crusts  and  Pies,  and 
for  such  piurposes  are  a.  satisfactory  substitute  for  Buttery 
Lard,  &c.   To  clean  and  preserve  Drippings,  see  (No.  83.) 

Currants,  previous  to  putting  them  into  the  Pudding, 
should  be  plumped ;  this  is  done  by  pouring  some  boiling 
water  upon  them  : — wash  them  well,  and  then  lay  thera  on  a 

sieve  or  doth  before  the  hre,— ^ ick  them  dean  fioom  the 

x2 
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stones ; — ^Ihis  not  only  makes  them  look  better,  but  deanaes 
them  from  all  dirt 
Raisins,  Figs,  Dried  Cherries,  Candied  Orange; 

AND  Lemon  Peel,  Citron,  and  Preserves  of  all  kinds. 
Fresh  Fruits,  Ciooseberries,  Currants,  Plums,  Damsons, 
&c,  are  added  to  Batter  and  8uet  Puddings,  or  enclosed  in 
the  Crust  ordered  for  Apple  Dumplings,  and  make  all  the 
various  Puddings  called  by  those  names. 

Batter  Puddings  must  be  quite  smooth  and  free  from 
lumps ;  to  insure  this, '  first  mix  the  Flour  with  a  lilde 
Milk — add  the  remainder  by  degrees — aiid  then  the  other 
ingredients. 

If  it  is  a  plain  Puddin^:,  put  it  through  a  hair  sieve  — this 
will  take  out  all  lumps  ert'ectualiy. 

Batter  Puddings  should  be  tied  up  tight :  if  boiled  i» 
a  mould,  butter  it  first — if  baked,  also  butter  the  Fan. 

Be  sure  the  water  boils  before  yon  put  in  the  Pudding. 
' — set  your  stewpan  6n  a -trivet  over  the  fire,  and  ke^pit 
steadily  boilipg     the  time — if  set  upon  the  fire  the  Pudding 
often  burns. 

Be  scrupulously  careful  that  your  Pudding  Cloth  is  per- 
fectly sweet  and  clean,  wash  it  without  any  Soap— unless 
very  greasy — ^then  rince  it  thoroughly  in  clean  water  tiftcR 
Imm^iately  before  you  use  it  dip  it  in  Boiling'  Water, 
squeeze  it  dry,  and  dredge  it  with  Flour. 

If  your  fire  is  very  fierce,  mind  and  stir  the  Puddings 
every  now  and  then,  to  keep  them  from  stickinsr  to  the  bot- 
tom of  the  saucepan  ;  if  in  a  Mould  this  care  is  not  so  much 
required,  but  keep  plenty  of  water  in  the  saucepan. 

IVhen  Puddings  are  boiled  in  a  clotky  it  should  be  just 
dipped  in  a  Basin  of  cold  water,  before  you  ui^  the 
Pudding  Cloth,  as  that  will  prevent  it  from  sticking^;  but 
when  toiled  in  a  BfouM,  if  it  is  well  buttered,  t  bcy  will  turn 
out  without.  Custard  or  Bread  Puddina;s  require  to  stand  fire 
minutes  before  they  are  turned  out.  They  should  always  be 
boiled  in  a  Mould  or  Cups. 

Keep  your  Paste-board,  Rolling-pin,  Cutters,  and  Tins 
very  clean^— the  least  dust  on  the  Tins  and  Cutters,  or  the  least 
hard  P^ste  on  the  Rolling-pin,  will  spoil  the  whde  -of  youf 
labour, 
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Thinsfs  used  for  Pastry  or  Cakes  should  not  be  used  for 
any  other  purpose  :  be  very  caretul  that  your  Hour  is  dried 
before  the  fire,  before  you  use  it,  for  Puff  Paste  or  Cakes ;  if 
<lamp,  it  will  make  it  heavy. 

In  using  Butter  for  Puf  Paste,  you  should  take  the 
greatest  care  to  previously  work  it  well  on  the  P^^teboard  or 
Slab,  to  get  oui  all  the  water  and  butter-mi!k,  which  very 
often  remains  in ; — when  you  have  worked  it  well  with  ^ 
dean  knife,  dab  it  over  with  a  soft  cloth,  and  it  is  then  ready 
tx>  lay  on  your  Paste :  do  not  make  your  Paste  over  stiff  be- 
Sare  you  put  in  your  Butter. 

For  those  who  do  not  understand  makic^  Puff  PaOe^  it 
is  by  far  thd  best  way  to  work  the  Butter  in  at  two  separate 
times^ — divide  it  in  half — and  break  the  half  in  little  bits, 
and  cover  your  Paste  all  over,  dred|^e  it  lightly  with  Hour 
—then  fold  it  over  each  side  and  ends,  roll  it  out  quite  thai, 
and  then  put  in  the  rest  of  the  Butter — fold  it,  and  roll  it 
again.  Remember  always  to  roil  Puff  Paste  from  yon.  The 
best  made  Paste,  if  not  properly  baked,  will  not  do  the  Cook 
any  credit* 

Those  who  use  Iron  Ovens  do  not  always  succeed  in 
bakinor  Puff  Paste,  Fruit  Pies,  &c. — Puff  Paste  is  often 
spoiled  by  baking;  it  a'ter  Fruit  Pies,  in  an  iron  oven.  This 
may  be  easily  avoided  by  putting  two  or  three  bricks  that 
are  quite  even  into  the  oven  before  it  is  first  set  to  get  hot* 
This  will  not  only  prevent  tihe  from  boiling  out  of  the 
Fiea— but  also  prevent  a  very  disagreeable  smell  in  the 
kitchen  and  house — and  almost  answer  the  same  purpose  as 
a  brick  oven, 

C^ikge  PtuWtisrx.— (No,  105,) 

Beat  four  Eggs,  yolks  and  whites  together,  in  a  a  quart 
basin,  with  two  ounces  of  Flour,  half  a  Nutnieg,  a  liitle 
Ginger,  and  three  ounces  of  Sugar — pounded  I. oaf  Sugar 
is  best.  Beat  it  into  a  smooth  bauer ;  then  add  six  ounces 
of  Suet  chopped  fine,  six  of  Currants  well  washed  and 
pjoked ;  mix  it  all  well  together — a  glass  of  Brandy  or 
While  Wine  will  improve  it.  These  Puddings  are  generally 
fried  in  Butter  or  Lard ;  but  they  are  nmch  nicer  baked  in 
an  oven  in  patty  pans :  twenty  minutes  will  bake  them — 
if  fried^  fiy  them  till  they  are'  of  a  nice  light  brown,  and 
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when  fried,  poU  than  in  a  little  Fknir.  Yoo  may  add  one 
OttDce  of  Orange  or  Chioii  ninoed  i%fy  fine;  when  |oa 
bake  them,  add  one  moce  E^,  or  two  spoonsAd  of  HilL 

Serve  them  up  with  White  Wine  Saooe. 

Rii»  Puddings  Baiei^  Soi&d-~(No.  106.) 

Wash  in  coid  water  and  ]jick  very  cl^aii  six  ounces  of  Rice, 
put  it  in  a  quart  stewpao  three  parts  hlled  wkh  cold  water, 
tet  it  on  the  fire,  let  it  boil  five  minutes — pour  away  the 
water,  and  pnt  in  one  qisart  of  Milk,  a  roil  of  Letnon  Fed, 
and  a  bit  of  Cinnamon ;  let  it  boil  gently  till  the  Ride  ii 
quite  tender,  it  will  take  at  least  one  hour  and  a  quarter,  be 
carelul  to  stir  it  every  five  minutes,  take  it  off  the  fire,  and 
stirm  an  ounce  and  a  half  of  Fresh  Butter,  and  beat  up  three 
Egf(8  on  a  plate,  a  salt-spooaful  of  Nutmeg,  two  ounces  of 
Sugar,  put  it  intothe  Padding,  and  stir  it  till  it  is  quitestaooth 
—-Tine  a  pie*dish  bi^  enough  to  hold  it  with  Puff  PMe,nolcft 
it  round  the  edge,  mitinyourPiii]dinfr«  and  bake  Htfffee<|aw» 
Iti^  or  an  hour :  this  will  be  a  nice  firm  Pudding. 

If  you  like  it  to  cat  more  like  Custard,  ndd  one  nnore  Eg?, 
and  a  half  pint  more  milk  ;  it  will  be  })otter  a  little  thinner 
when  boiled ;  one  hour  will  boil  it*  If  you  like  it  in  little 
Paddings,  butter  imall  iea*cupi,  and  either  bake  or  boil 
them,  half  an  hour  will  do  eitner;  yon  may  ?ary  the  Pod* 
ding  by  putting  in  Candied  Lemon  or  Orange'Peel,  mtnesd 
very  fine— or  dried  Cherric»,— or  three  ounces  of  C  urraniSi 
— or  Raisins, — or  Apples  minced  fine. 

If  the  Puddings  are  baked  or  boiled,  serve  them  wilh  White 
Wine  Sauce,  or  Butter  and  Sugar, 

Crround  Rice  Pudding. —  (No.  107.) 

Put  four  ounces  of  ground  Rice  into  a  stewpan,  and  by  de* 
grees  stir  in  a  pint  and  a  half  of  Milk,  set  it  on  the  fire,  with 

a  roll  of  l.emon  and  a  bit  of  Cinnamon,  keep  stirring  it  till 
it  boils — beat  it  to  a  smooth  Baiter — ^thenset  it  on  the  trivet, 
where  it  will  simmer  gently  for  a  quarter  of  an  hour; — then 
1i}eat  three  on  a  plate,  stir  them  into  ihe  Pudding  with 
two  ounces  of  Sugar,  and  two  drams  of  Nutmeg — take  out 
the  Lemon  Peel  and  Cinnamon«*-etir  it  all  well  together,  line 
a  pie  dish  with  thin  Puff  paste,  (No.  1  of  Receipts  for  Pss- 
try,)  big  enough  to  hold  it,  or  Butter  the  Dish  well,  and  bake 
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it  half  an  boor— if  boikd,  it  will  take  one  hour  in  a  mould 
well  buHtired— three  ounces  o(  Cummts  may  be  added. 

Rice  Smw  Ba2<^— (No.  108.) 

Wash  and  pick  half  a  pound  of  Rice  very  clean,  put  it  on 
in  a  saucepan  with  plenty  of  water  ;  when  it  boils  let  it  boil 
ten  min>iies,  drain  it  on  a  sieve  till  it  is  quite  dry,  and  then 
pare  six  apples,  weip;Ung  two  ounces  and  a  half  each.  Divide 
the  Rice  into  six  parcek,  in  separate  cloths— put  one  apple 
in  each— tie  it  loose,  and  boil  it  one  hour-HKrve  it  with 
Sugar  and  Baiter,  or  ynm  sauce* 

ft 

JRtoe  Bl€memange.^liQ.  109.) 

Pat  a  tea-ctjpful  of  whole  Rice,  into  the  least  water  pos- 
sible, till  it  almost  bursts:  then  add  lialf  n  pint  of  good  Milk 
or  thin  Cream,  and  boil  it  till  it  is  quite  a  mash,  stirring  it 
the  whole  time  it  is  on  the  fire,  that  it  may  not  bum :  dip  a 
slope  in  cold  water,  and  do  notdijr  it,  put  in  the  rice^  and 
let  It  stand  until  quite  cold^  when  it  wiU  come  easify  out  of 
the  shape.   This  dish  is  much  approml  of;  it  is  eaten  with 

Cf^m  or  custard,  and  preserved  fruits — raspberries  are  best. 
It  should  be  made  the  day  before  it  is  wanted,  that  it  may  get 
firm. 

This  Blancmange  will  eat  much  nicer,  flav  oured  with  Spices^ 
Lemon  Veel,  &c.  and  sweeteaed  with  a  little  Loaf  Sugar,  add 
it  with  Ae  Milk,  and  take  out  die  LemoB  Peel  before  you  put 
in  the  mould. 

Stm-all  Pudding,— (Vo.  110.) 

Put  any  scraps  of  Bread  into  a  clean  saucepan, — ^to  about 
a  pound,  put  a  pint  of  Milk ;  set  it  on  the  trivet  till  it  boils, 
beat  it  up  quite  smooth,  then  break  in  three  Eggs,  three 
ounces  of  Sugar,  with  a  little  Nutm^,  Ginger,  or  Allspice, 
and  sfir  it  all  well  together.  Butter  a  Dish  big  enough  to  hohf 
it,  put  ni  the  pudding,  and  have  ready  two  oiinces  of  suet 
chopped  very  fine,  strew  it  over  the  top  of  the  puddinof,  and 
bake  it  three  quarters  of  an  hour ;  four  ounces  of  Currants 
will  make  it  much  better* 

Batter  Pudding,  Baked  or  Soiled.— [Ifo.  111.) 
Break  three  figgs  in  a  basin  with  as  much  salt  as  will  lie 
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'«b  a  lizpence,  beat  them  well  together,  and  then  add  four 
bmioes  of  Floor— beat  it  into  a  smooth  Batter,  and  by  degrees 
add  half  a  pint  of  Milk :  have  your  saneepan  ready  boiling, 
and  butter  an  earthen  mould  well,  put  the  pudding  in,  and 

tie  it  tight  over  wiili  a  pudding  cloth,  and  boil  it  one  hour 
and  a  quarter.  Or  put  it  in  a  dish  that  you  have  well  bu:- 
tered,  and  bake  it  three  quarters  of  an  hour. 

Curranis  ii^hed  and  picked  clean,  or  Raisins  stoned,  are 
godd  intbb  pwkUt^,  and  it  is  tben  called  a  Bkui  Cap :  or, 
add  Loaf  Sugar,  and  a  little  Nntmeg  smd  Ginger  withont  the 
fruit,  it  is  very  good  that  way, — serve  it  with  Wine  saoce. 

Jpple  Piuddng  Bot/ec{.«--(No.  112.) 

Chop  four  ounces  of  Beef  Suet  very  fine,  or  two  ounces  of 
Butter,  Lard,  or  Dripping — ^but  the  suet  makes  the  best  and 
lightest  crust ;  put  it  on  the  paste  board,  with  eight  ounces 
of  flour,  and  a  salt-spoonful  of  salt^  mix  it  well  toother  with 
your  bands,  and  then  put  it  aH  of  a  heap,  and  make  a  bole  in 
the  middle ;  break  one  egg  in  it,  stir  it  well  together  with 
your  linger,  and  by  degrees  infuse  as  much  water  as  will 
make  it  of  a  stiflF  pate  : — roll  it  out  two  or  three  times  with 
the  rolling-pin,  and  then  roll  it  large  enough  to  receive  thir- 
teen ounces  of  Apples.  It  will  look  neater  if  boiled  in  a  basin, 
well  buttered,  than  when  boiled  in  a  pudding  cloth  well 
floured:  boil  it  an  hour  and  three  quarters,~but  the  surest 
way  is  to  stew  ^e  apples  first  in  a  stewfjan^  with  a  wine* 
glassful  of  water,  and  then  one  hour  will  boil  it.  Some  people 
Ike  it  flavoured  with  Cloves  and  Lemou  Peel,  and  sweeten  it 
with  two  ounces  of  Sugar. 

Gooseberries,  Currants,  and  Raspberries,  Cher- 
BiEs,  Damsons,  and  various  Plums  and  Fruits,  are 
made  into  Pi^ngs  with  the  same  Crust  directed  for  Apple 
Puddings* 

Apple  Dumplings.— {Jio.  113.) 

Make  Paste  the  same  as  for  Apple  Pudding,  divide  it  into 
as  many  pieces  as  you  want  Dumplings,  peel  the  apjiles  and 
core  them,  then  roll  out  your  paste  large  enough,  and  put  m 
the  apples  ;  close  it  all  round,  and  tie  them  in  pudding  clothft 
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very%ht, — one  hour  will  boil  them — and  when  you  take 
them  up,  just  dip  them  in  cold  water,  and  put  &em  in  a  cup 
the  size  of  the  dumpling  while  you  untie  them,  and  they  will 
turn  out  without  breaking. 

Su^  Pudding  or  DumpKng$.—{T!io.  1 14.) 

Chop  six  ounces  of  Suet  very  hue, — put  it  in  a  basin  with 
six  ounces  of  Flour,  two  ounces  of  Bread  crumbs,  and  a  tea- 
spoonful  of  Salt — stir  it  all  well  together  ;--beat  two  eggs  on 
a  plate,  add  to  them  six  table-spoonsful  of  milk,  put  it  by 
degrees  into  the  basin,  and  stir  it  all  well  together ;  divide 
it  into  six  dumplings,  and  tie  them  separate,  previously 
dredging  the  cloth  lightly  with  liour. 

Boil  them  one  hour. 

This  is  very  good  the  next  day  fried  in  a  little  butter.  The 
above  will  make  a  $$ood  puddings  boiled  in  ^  eaithenware 
mould,  with  the  addition  of  one  tisore  egg,  a  little  more  milk, 
and  two  ounces  of  suetw 

Boil  it  two  hours. 

N  B.  The  most  Economical  way  of  making  Suet  Dumn* 
lings^  is  to  boil  them  without  a  cloth  m  a  pot  with  Beef-— or 
Mutton — no  Eggs  are  then  wanted,  and  the  dumplings  are 

Suite  as  light  without :  Roll  them  in  flour  before  you  put 
lem  into  the  pot ;  add  six  ounces  of  Currants,  washed  and 
picked,  and  you  Imve  Currant  Pudding — or  divided  into  six 
parts,  Cwnant  D amblings, — a  iiLlie  sugar  will  improve 
them. 

Cottage  Potatoe  Piidding  or  Cake. — (No.  1 15.) 

Peel,  boil,  and  mash,  a  couple  of  poonds  of  Potatoes ;  beat 
than  up  into  a  smooth  batter,  with  about  three  quartets  of  a 
pint  of  Milk,  two  ounces  of  moist  Sugar,  and  two  or  three 
beaten  ^ 


Bake  it  about  three  quarters  of  an  hour. 
Three  ounces  of  Currants  or  Baisins  may  be  added. 
Leave  out  the  Milk,  and  add  three  ounces  of  fitter,  ft 
will  make  a  very  nice  Cake. 
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OBSERVATIONS  ON  PICKLES. 

We  are  not  fond  of  Pickles, — these  Sponges  of  Vinegar 
are  often  very  Indigestible,  especially  in  the  criap  state  in 
which  they  are  moat  arimired.  The  Indian  Fashion  cf 
pomimg  FieUm  ii  M  except  one* — ^We  reeommend  ^Atose 
who  have  any  regard  for  their  Stomach,  yet  still  wish  to  in- 
dulge their  Toneue,— instead  of  eat  ins:  Pickles,  which  are 
really  mereiy  vehicles  for  taking  a  certiiin  ponion  oi  Vinegar 
and  Spice,  &c.,  to  use  the  flavoured  Vinegars^  such  as  Bur* 
net  (No.  399,)  Horseradish  (No.  399*),  Tarragon  (No.  396,) 
Mint  (No.  397,)  Cress  (Nos.  397*,  401,  403,  405*  453, 
457,)  &c. ;  by  combinations  of  these,  a  reKsli  may  easily  Ibe 
oompoMd,  exactly  in  harmony  with  the  pabfe  of  the  eater. 

The  Pickle  made  to  preserve  Cucumhers^  ^c.  is  generally 
so  strongly  impregnated  with  Garlick,  Mustard  and  vSpice, 
&c.  that  the  original  flavour  of  tlie  \  e^etables  is  quite  over- 
powered; and  if  the  eater  shuts  bis  Eves,  his  Lingidal  nerves 
.  will  be  punled  to  inform  him  n^ietfaer  he  is  muncfatng  an 
Onion  or  a  Cneiimber,  ftc»,  and  nothing  can  be  more 
absurd,  than  to  pickle  Plums,  Peaches,  Apricots,  Currant^ 
Grapes,  &c. 

Tlie  Strongest  Vinegar  must  he  used  for  Pickling : — it 
must  not  be  boiled,  (or  the  strength  of  the  Vineoar  and 
<>pice8  will  be  evaporated.) — ^By  parboiling  the  Fickies  in 
brine,  they  will  be  ready  in  much  less  time  than  they  are 
when  done  in  the  usual  n.anner,  of  soakine  them  in  ooldsalt 
and  water  for  six  or  eight  ihjs.— When  tiucen  out  of  the  hot 
bfine^  let  them  get  cdd,  ana  qmie  dry  before  you  put  lisim 
into  the  Pickle. 

To  assist  the  preservation  of  Pickles,  a  ponion  of  Salt  is 
added,  and  for  the  same  purpose,  and  to  give  flavour, — 
Long  Pepper, — Black  Pepper, — ^Allspice,--*Ginger, — Cloves, 
Mace,~Gaflidky---Sliallote,^MustiHr^  ^lioiseiadisfa,— and 
Capaicum* 

The  following  is  the  best  method  of  preparihg  the  PicUe^ 
as  cheap  as  any, — and  requires  less  care  thui  any  other 

way. 

Bruise  in  a  mortar  four  ounces  of  the  above  Spices ; — put 
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them  into  a.  stone  jar  with  a  quart  of  the  strongest  Vinegar, 
stop  the  jar  closely  with  a  bung, — cover  that  with  a  bladder 
soaited  with  Fickle,  set  it  on  a  trivet  by  the  side  of  the  fire 
for  three  daySy  well  shaking  it  up  at  least  thsee  times  in  tbe 
day,  the  pickle  should  be  at  least  three  inches  above  the 
Fickles^— TAe  Jar  being'  wdl  dosedf  and  the  infudon  being 
made  with  a  mild  heai^  there  is  no  hee  by  evoferaiim* 

To  enable  the  articles  pickUni  to  more  easily  and  speedily 
iiabibe  the  flavour  of  the  Pickie  they  are  immersed  in,  pre- 
viously to  pouring  it  on  them— rua  a  brdin§(  pin  through 
them  in  several  places. 

'  THb  Spices^  &c.  commonly  uscd^  are  those  mentioiied  in 
tho  Rmipt  for  pickHmj  IVfdniuU,  wbieh  is  also  an  excellent 
Smwsf  fiance  tor  cold  meatfl* 

The  flavour  may  be  varied  ad  infinitum^  by  adding  Celery, 
Cress  Seed,  or  Curry  Powder,  (No.  455,)  or  by  taking  for 
the  Liquor  any  of  the  flavoured  Vinegars,  &c.  we  have 
enumerated  above,  and  see  tbe  receipts  between  (Nos*  395 
and  421.) 

Piekteseheuld  be  hept  in  dry  plmitf  in  vtB^isa^ 
^iiaie,  or  Obm  Jar$^  which  are  preferAle,  as  yoa  can, 
without  opening  them^  observe  whether  they  want  fiUing  up : 
they  must  be  very  carefully  stopped  with  well  fttting  Bungs, 
and  tied  over  as  closely  as  possible  with  a  bladder  wetted  with 
tbe  Pickle ;  and  if  to  be  preserved  a  long  time,  after  that  ii 
4f]^  it  must  be  dipped  m  Bottle  Cement,  see  po^e  122. 

When  the  PiddeaareaU  used^  boil  up  the  fiquorwitha 
little  freab  spice*  • 

To  Waimti  lAquor  may  he-  added  a  few  Ancbovi^  and 
Eshallots  :  let  it  stand  tdl  it  is  quite  clear,  and  bottle  it: 
thus  you  may  furnish  your  table  with  an  excellent  savoury 
keeping  sauee  for  Hashes,  Made  Dishes^,  Eish,  &,c»  at  very* 
small  cost,  see  (No.  439.) 

Jars  should  not  be  more  than  three  parts  filled  with  tbe 
afliotes  jnckled,  which  ahoidd  be-ecmia^ 
two  inciies  above  their  sqifiifie;-— the-  liquor  wastes,  and  aS 
of  the  articles  pickled,  that  are  not  covered,  are  soon  spoiled. 

Wliea  they  have  been  done  about  a  week,  open  the  Jars, 
and  fill  them  up  with  Pickle* 
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'  Tie  a  wooden  spoon,  full  of  holes,  round  each  jar  to  take 
them  out  with. 

If  you  wish  to  have  Gkerkina^  &c.  very  Green^  this  may 
be  easily  accomplished  by  keeping  them  in  Vikiiegar,  snffi-' 
ciently  hot,  till  they  beoome  so* 

If  yoQ  thrish  (kaMJhwers,  Ontom,  fcc  to  be  W^hiU^  me 

distilled  Vinegar  for  thetai. 

To  entirely  prevent  the  mischief  arisino:  from  the  action 
of  the  Acid  upon  the  metallic  utensils  usually  employed  to 
prepare  Fickles,  the  whole  of  the  process  i&  directed  to  be 
performed  in  imglazed  Stone  Jars. 

N.  B.  Th6  maxim  Of  Open  your  Mouthy  and  shut  your 
Eyes^^*  cannot  be  better  lipplied  than  to  Piddes ;  and  the 
'only  direction  we  have  to  record  for  the  improvement  of  their 
complexion,  is  the  joke  of  Dr.  Gteldsmith,^ — If  their  colour 
does  not  please  you,  send  *em  to  Hammersmith^  —  that's 
the  way  to  Turnhcmi  Green** 

Ghejrkins. — (No.  116.) 

Get  those  of  about  four  inches  long  and  an  inch  diameteri 
the  crude  half  grown  little  Gherkins  usually  pickled  are  good 
for  nothing. — ^Put  ihem  into  (un&rlazed)  Stone  pans,  cover 

them  with  a  brine  of  salt  and  water,  made  with  a  quarter  of 
)Si  potmd  of  salt  to  a  quiirt  of  water,  cover  them  down^  set 
them  on  the  hearth  he  lore  the  fire  for  two  or  three  days  till 
tiiey  begin  to  turn  yellow ;  then  put  away  the  water,  and 
cfover  them  with  hot  Vinegar,  set  them  again  before  the  fire, 
keep  them  hot  till  they  become  Green,  (this  will  take  eight 
6t  ten  days,)  then  pour  Off  the  Vinegar,— having  ready  to 
cover  them  a  Pickle  of  fresh  Vinegar,  &c.  the  sakne  as  di- 
rected in  the  following  receipt  for  Wahiuts  (leaving  out  the 
Shallots,)  cover  them  wiih  a  bung,  bladder,  <uid  leather. 
Kead  the  Ol)servations  on  PickTes,  p.  466. 

06#.— Ihe  Vin^ar  the  Gherkins  were  greened  in  will 
make  excellent  Sai^ad  Sauce — or  for  Cold  Meatsw— ^It  i%  in 
fact,  superlative  Cucumber  Finegar. 

Walnuts.— (No.  117«) 

Make  a  brme  of  Salt  and  Water,  in  the  proportion  of  a 
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quarter  of  a  pound  of  Salt  to  a  quart  of  Water — put  the  Wal- 
nuts into  this  to  soak  for  a  week— or  if  you  wish  to  soften, 
them  so  thai  they  may  be  soon  ready  for  eating — ^rua  a  lard*^ 
itg  Pin  through  th^m  in  half  a  dozen  places — this  will  allow 
the  Pickle  to  penetrate,  and  they  will  be  much  softer,  and  of 
bcftter  flavour,  knd  ready  mOch  sooner  than  if  not  perforated : 
—put  thfem  into  a  stewpan  with  such  hrine,  and  give  them  a 
gentle  simmer — put  them  on  a  sieve  to  drain — then  lay 
them  on  a  fish  plate,  and  let  them  stand  in  the  air  till  they 
turn  black — this  may  take  a  couple  of  days — put  them  into 
Glass,  or  Unglazed  Stone  Jars — ^fiU  these  about  three  parts 
with  the  Wdnuts,  and  fill  than, up  with  the  following 
Pickle. 

To  each  quart  of  the  sifongest  Vinegar  put  two  ounces  of 

Black  Pepper,  one  of  Ginger,  same  of  Shallots,  same  of  Salt, 
half  an  ounce  of  Allspice,  and  half  a  drachm  of  Cayenne. 
Put  these  into  a  stone  jar,  cover  it  with  a  bladder,  welted 
with  the  pickle — tie  over  that  some  leather,  and  set  the  Jar 
on  a  trivet,  by  the  side  of  the  fire,  for  three  days,  shakine  it 
up  three  times  a  day,  and  then  pour  it  while  hot  to  the  Wid- 
nuts,  and  cover  them  down  with  Bladder,  wetted  with  the 
FicUe,  leather,  &c. 

FwBNCH  Bjsans— Nasturtiums^  &c.«— (No.  1184 

When  youns^, — an  J  most  other  small  green  Vegetabks, 
may  be  pickled  the  same  way  as  Gherkins* 

Beef  Roots. — (No.  119.) 

Boil  gendy  till  they  are  M  three  parts  done  (this  will  tike 
from  an  hour  and  a  half  to  two  and  a  half,)  then  take  theui 
out,  and  when  a  little  cooled,  peel  them,  and  cut  theni  in 
slices  about  half  an  inch  thick.  Have  ready  a  pickle  fur  k. 
made  by  adding  to  each  quart  of  Vinegar,  an  ounce  of  ground 
Black  Pepper,  half  an  ounce  of  Ginger  pounded,  same  of  Sah, 
and  of  Horseradish  cut  in  thin  slices,  and  you  m^  warm  it, 
if  yoq  like,  with  a  few  Capsicums,  or  a  little  l^enne ; — 
put  these  ingredients  into  a  Jar,  stop  it  close,  afla  let  them 
steep  three  days  on  a  trivet  by  the  side  of  the  tire — then. 


Digitized 


470 


when  coW,  pour  the  clear  llij  ior  00  the  Beet  lioot,  whieh 
hate  previoualy  Ananged  ia  a  jar. 

Rbd  CABM<l&---(jNo^  120.) 

Get  a  fine  purple  Cabbage — ^take  off  the  outside  leaves- 
quarter  it— take  out  the  stalk — shred  the  leaves  into  a  cul- 
lender—sprinkle them  with  salt— let  them  remain  till  the 
morrow— drain  them  drv — put  them  into  a  Jar,  and  cover 

them  Willi  the  pickle  ordered  for  Befit  Roots* 

Omuns.~.(No.  121.) 

The  small  round  silver  button  Onions,  about  as  big  as  a 
Nutmeg,  make  a  very  nice  Pickle. — Take  ofFthi  ir  t(3p  coats, 
—have  ready  a  stewpan,  three  parts  filled  with  boiling  water, 
into  which  put  as  many  Onions  as  will  cover  the  top;  as 
soon  as  they  look  clear,  immediatefy  take  them  up  with  a 
spoon  fuU  of  holes,  and  hj  them  on  a  doth  thm  times 
ioMed,  and  ecver  them  with  anotlier  tiU  yoti  have  reuif  as 
many  as  you  wish :  when  they  are  quite  dry,  put  them  mto 
jars,  and  cover  them  with  hot  Pickle,  made  by  infusing  an 
ounce  of  Horst-radish,  same  of  Allspice,  and  same  of  Black 
Pepper,  and  same  of  ^ah^  in  a  quart  of  best  White  Wine 
Vinegar,  in  a  sione  jar,  on  a  trivet  by  the  side  of  the  fire  for 
three  days,  keeping  it  well  closed  ; — when  c^ld,  bung  them 
down  tight,  and  cover  tlSem  with  bladder  wetted  with  the 
pickle,  and  leather. 

CAULIFIiOW£BS  on  BrOOOU.--(No.  122.) 

Choose  tho^  that  are  hard,  yet  suiHciently  ripe— cut  away 
the  leaves  and  stalks. 

Set  on  a  stewpan  half  full  of  water,  salted  in  proportion  of 
a  quarter  of  a  pound  of  Salt  to  a  quart  of  water — throw  in 
Ibe  cauKflower— let  it  beat  gradually,  when  it  bssls  take  it  ^ 
wkh  aspooa  fallof  holes,  and  spread  them  on  a  clodi  to  dry 
before  the  fire,  for  twenty^four  hours  at  least-^hen  qaite 
dry,  put  them,  piece  by  piece,  into  jars  or  glass  tie-overs — 
and  cover  tliem  with  the  pickle  we  have  directed  for  Beet 

JBeo4~-^  make  a  pickk  by  infusing  three  ounces  of  the 
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Curry  Powder  (No.  455}  tot  three  days  in  a  quart  of  Vinegar, 
by  the  side  of  ihe  fire. 
Nasturtiums  are  excellent  prepared  ai  abov«. 

Indian  oh  Mixed  Pickle — Mango  or  Piccalilli.— 

(No.  123.) 

The  flaTouring  ingredients  of  Indian  Picklbs  are  a  ct>m- 

pound  of  Curry  Powder^  witli  a  large  proportioa  of  Mustard 
and  Gar  lick. 

The  foUowiniz;  will  be  found  something  iike  the  real  Mango 
Pickle,  especially  if  the  Garlick  be  used  plentifully.  To  each 

fillon  of  the  strongest  Vinegar  put  four  ounces  of  Curry^ 
owder  (No.  455»)  same  of  Flour  of  Mustard,  (some  rub 
these  tog^her,  with  half  a  pint  of  Salad  Oil,)  thriee  of  Ginger 
brui8ed---and  two  of  Turmeric,  half  a  pound  (when  skinned) 
of  Shallots,  (slighily  baked  in  a  Dutch  oven,)  two  ounces  of 
Garlick,  prepared  in  like  manner,  a  (juarLer  ot  a  pound  of 
^U,  and  two  drachms  of  Cayenne  Pepper. 

Put  these  ingredients  into  a  stone  jar,  cover  it  with  a 
bladder  wetted  with  the  pickle,  and  set  it  on  a  trivet  by  the 
side  of  the  fire  during  three  days,  shaking  it  up  three  times  a 
day — it  will  then  be  ready  to  receive  Gherkins^^liced  Cu- 
cumbers— sliced  Onions— Button  Onions— Cauliflowers— 
Celery — BrocoH — French  Beans — Nasturi lums — Capsicums, 
and  small  ^een  Melons,  The  latter  must  be  slit  in  the 
middle  sufhcientiy  to  admit  a  marrow  spoon,  with  which 
take  out  all  the  seeds-^then  parboil  the  melons  in  a  brine 
that  will  bear  an  egg,  dry  them,  and  fill  them  with  Mustard 
Seed.and  two  Cloves  of  Garlick,  and  bind  the  Melon  round 
with  packthread. 

Larj;e  Cucumbers  may  be  prepared  in  like  manner. 
Green  Peaches  make  the  best  imitation  of  the  Indian 
Mango. 

The  other  articles  are  to  be  separately  parboiled  (ex- 
cepting the  Capsicums)  in  a  brine  of  Salt  and  Water-  strong 
enough  to  bear  an  egg—  taken  out  and  drained — ^and  spread 
out  and  thoroughly  dried  in  the  sun — on  ^A  stove— or 
before  a  fire,  for  a  couple  of  days,  and  then  pit  inta  the 
Pickle. 


Digitized  by 


472  PICKLES.  lAppeiidix. 

Any  thing  may  be  put  into  this  Pickle,  except  Red  Cab- 
bage aod  Walnuts. 
It  will  keep  aeveral  yean. 

06^.— To  THB  Indian  Mango  Pickle  is  added  a  con- 
siderable qinntity  of  Musiard  Seed  Oil — ^which  would  abo 
be  an  excellent  warn  ingredient  in  our  Salad  Sauces. 
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The  figurei  under  No.  refer  to  the  Receipte,  and  those  under  the  word  Pagi, 
where  the  Receipt*  are  to  be  found-^thoee  marked  Ap.  refer  tuthe  Receipte 
in  the  Appendix. 
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Acid  of  Lemon,  Artificial, 

Vo.  407*   32^ 

Aocum    on  Adulterations, 

quoted,  Note  to,  433  ....  33Q 
An  Alderman  in  Chains,  51  IM 
Alamode  Beef,  or  Veal,  or 

English  Turtle,  502  311 
Allspice,  Essence  of,  il^  . .  32i 

 ,  Tincture  of,  413  . .  3^ 

  ,  Sir  HL  Sloane  on,  104 

Albion  House,  Aldersgate- 

Street  

Almond  Custards  (A p.  No. 

64.)  m 

Anchovy  Sauce,  210   2Zfi 

  Essence,  433    330 

 Toast,  5T3   42Q 

•   f^^l';  j  434  ....  332 

.  Powder,  435  333 

—  —  to  keep  them  well, 

Obs.to,  nH    216 

Apicius,  bis  Suuse  for  boiled 

Chicken   2S 

Appetite,  good,  wLy  the  best 

Sauce   *•  ^ 

.  —  to  refresh  ......  32 

—  ' —  II  y  a  trois  sortes, 

Note  to  p.  30. 
Appert,  his  Art  of  Preserving 

Vegetables   1R4 

Apple  Pie  (Ap.  No.  32J  .. .  431 

 Pudding,  boiled   4iiS 

 Dumplings,  do. 

 Tart,    creamed,  (Ap. 

No.  33^}   431 

Apples,  to  dry  (Ap.  No.  83J  44^ 
A^ple  Saucev  304   286 


Apothecaries'  Hall,  N.  B.  to, 

No.  30fi   3Qfi 

Apricot  Jam  (Ap.  No,  03.)  4jil 

Artichokes,  13fi   106 

 Jerusaleihi  1 11  IM 

Asparagus,  123   •  lOi 

 —  Soup,  222  ......  243 

Arrack,  to  imitate,  AM  . . .  3M 
Arbuthnot,  Dr.  quoted,  Ptef ;  pb  ix. 
Abemethy,  Mr.  quoted  ....  1 

Bacon,  13  136 

 Slices  of,  526    3M 

 Relishing  Rashers  of, 

527   ib. 

 *,  Sparerib,  to  Roast,  53  IM 

Bain-Marie,  Note  to  485  cfe 

520..  361,  386 

Baking   16 

Baked  Custard  (Ap.  No.  52.)  43& 

 Pears  (Ap.  No.  HZTyT-  448 

Barley-water,  565   416 

 Broth,  204   234 

 — ,  to  make  a  gal- 
lon for  a  Groat  241 

 Sugar  (Ap.  No.  OOJ  450 

 Drops  (Ap.  No.  9h}  4sil 

Basil  Vinegar,  or  Wine,  301  315 

  Sauce,  264    214 

Baiter  Pudding  4M 

BeiRs,  French,  133   IM 

Beauty   40 

Bechamel,  364    304. 

Beef  BouUli,  6^  238^  403, 

127-250 
 how  nutritive  and  eco- 
nomical, 5    121 

 to  Salt,  6  12ft 

 Savouiy,4fl6. .......  3fiS 
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Beef,  a  Rouod  of.  Salted,  to 

boil  I  No.  Z  •*  ••••  131 

  what  the  outside  Slices 

are  good  for,  N.B.  to,     .  IM 

 H-Bone,  8    ib. 

 Ribs,  and  rolled,  9  . . . .  153 

 Baron  of   21 

 Sirloin  Roasted,  Ifi  . .  Ii3 

—  proper  way  to  carve,  in 
Note  to,  IQ   IM 

 as  Mock  Hare,       .. .  IM 

 Ribs  Roasted,  m   14j5 

 Do.  boned  and  rolled,  21  ib. 

 Steaks  to  Fry,  M  •  -  •  •  13^ 

 Steak  Pudding  (Ap.  No. 

g4.)  429 

—  Season  for,  see  Note  to, 

U  lift 

- — with  Onions,  8fi   UA 

 to  Broil,  94   1T0 

 The  SuperlatiTe  Beef 

Sleak   119 

  Mnobeth's  Receipt,  and 

Le  Veritable  Bi/-teck  de 

BeauTilliers,  N.B.  to,  94^ . 

 to  Stew,  500  afi9 

 witb  OnioD  Gravy^  601 

 Beef  Biotb,  \M  23dl 

—  Broth  for  Gluze,  or 
Portable  Soup  or  Sauce, 
2^  2M 

 Gravy,  IM   2^ 

 Strong  Gravy,  ISS  ...  229 

 CuUis,  IM    ib. 

 for  Poultry,  Ac,  32ft. .  295 

 Shin  of  Beef  Soup,  IM  2a0 

—  Tea,  563  114 

 to  Hash,  485  

 Shin  Stewed,  493  ... . 

 Brisket  ditto,  494    3M 

 Harricot,  4fii    ib, 

—  Hunter's  Savour}',  Bak- 
ed, or  Stewed,  49fi   ib. 

 Alamode,   or  English 

Turtle,  50«  311 

 to  Pot,  503  313 

— —  Bubble  and  Squeak, 
and  the  Tune  of,  505. . . .  376 
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Beef,  Hashed,    and  Bones 

Broiled,  No.  506   311 

 Cold,  Broiled,  Ac,  4S1  3M 

Beer,  to  recover  when  hard^ 

4ttS   349 

 to  Bottle,  468   343 

 Cup,  4fi4   3421 

Beet  Roots,  121    IM 

 to  pickle  (Ap.  No. 

119.)   4tL9 

Biscuit  Drops  (Ap.  No.  68j  443 
Bishop,  Essence  of,  413  . .  -  325 
Birch,  his  excelleot  Mock 
Turtte,  Note  under  241  ..  26^ 

Black  Cock,  11    1111 

Blancmange,  (Ap.  No.  46.)  43(1 

BoiLiNO  •   tiM 

Boiled  Custard  (Ap.  No.  53j  43S 
Bouillon  de  Sant^,  IM  . . . . 
Bonne  Bouch^  for  Geese, 

Pork,  «fec.,  341   2T9 

Brandy,  bow  to  obtain  genoiue 

Cogniac   339 

Bread,  to  make  (Ap.  No. 

100.)    455 

Bread  Sauce,  Ml    22(1 

 Sippets  Fried,  315  ..  ib. 

— Crumbs  ditto,  320  . .  ib. 

 Pudding,  556   41» 

Brocoli.  126    Ifli 

 Pickled  (Ap.  No.  IIL)  41i3 

Bride,  or  Waiding  Cake,  (A  p. 

No.  56.)   440 

Brill,  113   Iflft 

Brains,  are  sadly  dependent 

on  Bowels    7 

 Dr.  Cadogan's  Obs. 

thereon    9 

Brain  Balls   31i 

Broiling,  see  the  4th  Chap, 
of  Rudiments  of  Cookery  9Q 

Brose,  Scotch,  20/)^   233 

Brunswick  Tourte  (A p.  No. 

45.)    4M 

Broth,  see  the  7tb  Chap,  of 
Budiments   of  Cookery, 

490  

Broth,  Black    2& 
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Page 

Broth,  of  Fragments   6^ 

 ,  Beef,  No.   ^ 

.  ,  to  Clarify,  2^  . .  • .  MS 

 ,  Mutton,  194   

 ,Mock  ditto,  lfl5  ^ 

 ,  with  Cutlets,  MQ....  ^ 

 ,  Scotch  Barley,  204  . . 

 ,  for  sick,  564   4i5 

Browning,  to  colour  Soup  and 

Sauce,  <frc.,  3ii  210 

Bill  of  Fare  for  a  Week ....  62 
Buns,  Plain  (Ap.  No.       . .  444i 

 ,  Cross  fAp.  No.  78.). .  ib. 

 ^,Seetl  (Ap.  No.  79J  441 

 ,  Plum  (A  p.  No.  80J  . .  ib, 

 ,  Bath  ( Ap.  No.        . .  441 

Burnet  Vinegar,  has  the  same 
taste  as  Cucumber,  afifi  310 

.   Do.  Sauce,  2fi4  ....  214 

Burgoo,  Scotch,  572*  41fl 

BuTLBR^s  Directions  for  dry- 
ing Herbs,  4m   343 

 Do.   do.  Pickles, 

4fi2  344 

r '        to  market  for  Vege- 
tables   412 

Butler,  Obs.  on  the  business 

of  a.  Note  to   33 

Butter,  best  manner  of 

melting,  y56   21i 

—  to  recover  when  oiled, 

2.^6   ib. 

 Clarified,  2iS  213 

 Burnt,  2fifi   ib. 

.   Oiled,  -m^   ib. 

Catholic  Families,  Cook- 
ery fw,  224    210, 243 

Cabbage,  118   IM 

.  Boiled  and  Fried,  or 

Bubble  and  Squeak,  505,376 

119,  IM 

.  Do.  do.  Tune  of,  505^  31fi 

Cakes,  Common  Seed  (A p. 

No.   44fi 

— ,  Rich  Yeast  Do.  (Ap. 

No.  60.)    441 

 J  Queen  or  Heart  Do. 

(Ap.  No.  6L}   ib. 
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Cakes,  Shrewsbury  Do.  (A  p. 

No.  63.)  .  442 
 ,  Banbury  Do.  (Ap.  No. 

64.)   ib. 

- — ,  Savoy  or  Sponge  (Ap. 

No. 67.^  443 

 ,  RatafiaDo.(Ap.No.71 .)  444 

 ,  Almond  Sponge  Do. 

(Ap.  No.  72.)   445 

 ,  Diet  Bread  Do,  (Ap. 

No.  74.)  ib. 
 ,  Derby  or  Short  (Ap. 

No.  8U   448 

 ,  Yorkshire    (Ap.  No. 

104.)   A5fi 

Calf,  a  fatted,  preferred  to 

a  Starved  Turtle,  241..  258 

 Head  to  Boil,  m  m 

 Do.  Hash,  m   ib. 

 Do.  Ragout,  520  . . . .  3S2 


CairsHead,MockTurae,241  25S 

Calf  Feet  Jelly,  4M  3M 

Camp  Vinegar,  403  dm 

Carp  Stewed,  liS  2Qfi 

Carrots,  \M   IM 

 Soup,  212  231 

Carving,  best  rule  for  •  •  •  .  •  39 

  Ancient  terms  of  • .  40 

I  Dr.  Truster's  Book, 

teaching  the  art  of   10 

Catsup  of  Mushrooms,  439  . .  334 

 Double  do.,  or  Dogsup  323 

 of  Walnuts,  43S   333 

 of  Oysters,  441    330 

 of  Cockles,  442    331 

 of  Cucumbers,  3fifl  319 

 Pudding,  440  331 

Caper  Sauce,  214   210 

 Mock,  225....  211 


Capon  to  Roast,  5S  158 

Cnpillaire,  410   35^ 

Caramel,  to  boil  Sugar  to, 

(Ap.  No.  85.)  44fl 

Cauliflower,  125  :  IflJ 

 ,  pickled  (Ap.No. 

12^     41Q 

Caudle,  572   41S 

Cautions  to  Carvers   3§ 
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Cayenne,  how  to  make,  No. 


iilA  321 

  Essence  of,        - .  322 

Celery  So»ip,  214   238 

 Sauce,  m^2flfi    ...  2fifl 

 Seed,    substitute  for 

Celery,  note    IM 

 Essence,  4M   3M 

Chantilly  Basket,  (Ap.  No. 

510  m 

Cheap  Soup,  22fi    245 

Chee^  and  Toast,  538*,  539  3M 

—  Toasted,  540    391 

 —  Buttered  ditto,  54 1  ib. 

■   '     ■  Pounded  or  Potted^ 

  ib. 


Cheesecakes  (A p.  No.  40J  434 

•  Lemon  ditto 

(Ap.  No.  4L}   ib. 


— •   Orange  ditto 

(Ap.  No  42^   ib. 

•  : — —  Almond  ditto 

(Ap.  No  43J   435 

Cherries,  Dried  (Ap.  No.95j  452 

Chervil  Sauce,   ^.  214 

Chili  Vinegar,  405*   322 

 Wine,  405**  ........  ib. 

Chicken.   See  Fowl. 


  Pie  (Ap.  No.  16.)..  42fi 

and    Ham  Patties 
(Ap.  No.  29J  430 

Chops,  Mutton,  Pork,  Beef, 
to  Broil,  92  &  93  . .  ITTj  ilR 

 to  Fry,  85    il5 

 to  Stew,  490    305 

 Relish  for,  423    328 

 ,  Sauce  for,  35fi  »  301 

Cinnamon,  Essence  of,  4m. .  320 

 ^  Tincture  of,  4ld»  ib. 

Claret,  best  Wine  for  Sauces, 

Ac  108 

Clarified  Syrup,  475  351 

Clarify  Broth,  252*   2M 

Clove  and  Mace,  Essence  of, 

4ii  320 

■  —  Tincture  of,  415  ib. 

Cockle  Catsup,  442  337 

Cod,  boiled^  lifi  . . , ,  ^  \ 
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Cod,  tbe  Tail  filleted.  Note 

under  No.  IM   20S 

 Slices  boiled,  Lil  2QA 

 Skull  stewed,  1^  .... 

 Shaved  and  sold  for 

Whitings,  Obs.  to,  1^3  . .  ^ 
Cold  Meat,  to  broil  with 

Poached  Egfr?,  487  ,  362 

 Do.  to  warm  the  best 

way  ,.   ^ 

 Fish,  dittoi 

 Sauce  for,  4i53  ...  .  339 

and  3,i£L . . .  339, 307^  and  3Q2 


— Veal,  an  excellent  Dish 

of,  512....   379 

 Fowl,  ditto,  533   SM 

Colouring   for    Soup  and 

Saucej322    gfll 

^—          a  frequent  Cause 

of  Adulteration,  322  ....  ib. 

Committee  of  Taste   3 

Consomme,  252    264 

Coflee,  to  make  404 

Cooks,  friendly  advice  to  . .  43 

— —Hints to  ^   ^ 

 Do.  when  they  have 

a  very  large  Dinner  ....  60 

■  Cause  of  tbe  Scarcity 

of  good  ones   BSS 

■  deserve  good  Wages     1 1 

■  A  Manor  given  to  one 

by  William  the  Conqueror  Ifi 

 Obs.  concerning  their 

Health,  Note  to  

Cook*  Teaser,  where  not  to 
put  him   4J 

Cookiug  Animals,  dine  only 
once  a  month   4 

Cookcr>',  Descartes'  Obser- 
vations on   

  Dr.  Johnson's  ditto  1 

 ,  Theory  of   8 

■  Importance  of  ....  0 

 Dr.  Stark   nil. 

—  The  Analeptic  part 
of  Physic   ^ 

 Dr.  MandeviUe  ....  ixi 

 Arbuthnot  .^..i...  ib. 


INDEX. 


Page 


Cookery,  Parmentier   xii. 

9  ^  Sylvester's  Obs.  on, 

Note  to    I 

■  .  ■  best  Books  on,  Note 
to   8 

'.  Theory  of  the  Pro- 
cesses of,  from  the  £dc)S 
clopaed.  Brit. — Note  to  . .  lb. 

.  —  List  of  IM  Books  of  19 

■        Opinion  of  a  Cook  on 
them  . ,   m 

Coquus  Magnus,  or  Master 
Kitchiner  ,  ID. 

Coulis,  or  Thickened  Gravy 
]M  

Coup  (Tnpres  ,  1Q7 

Crab,  to  boil,  HI  , . .  221 

Cray  Fish  Soup,  i3i   ^ 

 Ditto,  pounded  alive, 

recommended    by  Mons. 

Clermont,  2M  248 

Coals,  what  kind  produce  the 

greatest  Heat   L5 

Cream,  clouted,  a&S  ....  .  315 
Cranberry  Tart  (Ap.  No.  37J  4^ 
Croquante  of  Paste  (Ap.  No. 

si.)  

Cottage    Potatoe  Pudding 

(Ap.  No.  MS.)  465 

Crisp  Parsley,  ilfi  2H9 

Currant  Jelly,  479*   , 

Ciury  Powder,   

 ^^Soup,  249   202 

 Sauce,  31^   mi 

 Ball*,  3M  ai4 

 to  dress,  497    3ti9 

Curayoa,  how  to  make,  414  ^ 

Custard  Pudding  ^ . .  3M 

Cyder  Cup,  4M   MR 

Culinary  Curiosities    24 

Crane   2fi 

Curlews    ib. 

Cat-in-gely   21 

Corks  122 

Cement  for  Sealing  Buttles  ib. 
Caw-Caw  Bones,  N.B.  to,  1  IM 
Cow-Heel,  to  dress,  IM  . .  142 
Cress  Sauce,   214 
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Cress  Vinegar,* No.  397 »  . .  aiB 
Cucumber  Stewed,  L35  ....  19^ 

 Vinegar,  399,  4^2 

319,  344 

 to  preserve  (Ap. 

No.  98,)   4a4 

Carp,  to  Stew,  IM   209 

Charity,  the  greatest   li 

Crumpets  (Ap.  No.  103.)  4ifi 

Devil,  538  ,  ML 

 his  Venison   24 

 Sauce  for   . ,  Ml 

 Biscuit,  574   iZil 

Dallaway's  Servant's  Moni- 
tor quoted    41 

Damson  Cheese  (Ap.  No.89J  4M 
Digestion,  how  important . .  fi 

Digester  2M 

Dripping  Pan  ,  

Dripping,  to  clarify,  83  173 

 —-  Mrs.  Melroe  and 

Dr.  Stark's  Obs.  on,  03  ..  ib, 

 Soup,  233  2M 

Duck,  to  Roast,  fil  1H3 

 Bonne- Bouche  for,  341  292 

 to  Hasb,  530  . ,   3M 

 Cold,  to  Warm,  535.. .  391 

 Wild,  to  Roast,  14  . .  Hi) 

Dutch  Salad,  Obs.  to,  312  . .  307 
Dinner,  seven  chances  against 


its  bein?  properly  dressed  U 

 Hints  for  preparing  a 

large,  p.  59^  60^ — a  good 

one  for  5d.  204    134 

 Invitation  to   ^ 

 Importance  of  punc- 
tuality, the  only  act  which 
cannot  be  postponed  ....  3D 

 Arrangement  of 

Guests  at   34 

Rules  for  Behaviour 
at,  from  the  Accomplished 

Ladies'  Delight   fO 

 Hints  for  providing  31 

  Obs.    on  Second 

Courses,  <&c   ib. 

 Punishment  for  not 

being  punctual  at  . , . . , .  3!t 
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Dinner,  BoiIpru^s  Obs.,  No.  3fi 
 Hints  to  those  who 


dine  out   •   40 

Edee-Bone   of   Beef,  see 

H-Bone.  8   

 ways  of  spelling,  ft^  ib. 

Education  of  a  Cook 's  Tongue  6} 
Eels  Stewed  Wiggy*s  way, 

IM   %JiA 

 Pickled,  mi   211 

 Fried,  \M  

 Pie  (Ap.  No.  22J   428 

 Spitchcocked,  IM  ...  21A 

 Soup,  ZM   ZAS 

Eggs,  to  preserve  for  twelve 

Months,  see  N.B.  to,  547  402 

 Sauce,  26T    21A 

 fried  with  Bucon,  545  400 

 Ragout,  545*   ib. 

— — with  minced  Bacon,  549  402 

■  Poached,  546   401 

Do.  with  minced  Ham, 

548    402 

 boiled  in  the  Shell,  547  ib. 

 Do.  for  a  Salad,  372. .  307 

 Various  ways  of  dressing  dhA 

Egg  and  Ham  Patties  (Ap. 

No.  88.)   450 

Epictetus,  a  Relish  for,  22  . .  141 

EshdUot  Sauce,  201   2M 

'  Vinegar,  401  aiS 

 Wine,  iQ2    'dm 

Essence  of  Turtle,  a43   2M 


of  Ham,  311  300 

where  lo  buy  it,  351  ib. 
of  Mushrooms,  440  336 
of  Oysters,  441  ....  ib. 
of  Anchovy,  433  . ...  330 
of  Cayenne,  405 .  • .  322 
Lemon  Peel,  401  . .  323 

D:tto,  408  324 

of  Celery,  400  ....  ib. 

Ginger,  411   325 

Allspice.  412   ib. 

Clove,  4 1 4  326 

Mnce.  414  ....... .  ib. 

Cinnamon,  410 ....  ib. 

Marjoram,  411  lb. 


Essence  Sweet  Herbs,  417*..  321 
Essence  Soup  Herbs,  ISo.  420  ib. 

 —  £shallot,402  320 

 Soup  Herbs  and  Sa- 
voury Spice,  422  327 

  Punch. 411    ......  3,^ 

Epicure,  the  Editor's  Defini- 
tion of,  Note,    4 

  the  temperate  man 

the  g^tt test  .«  ...  fi 

Economy,  the  first  rule  of 

comfortable,  Note   62 

Fawn,  fi5.   lfi4 

Fennel  and  Butter  for  Mack* 

arel,  205  21i 

Fish,  see  the  6xh  Chapter  of 
Rudiments  of  Cookery  . .  9fi 

 cold,  to  redress   52 

 fecundity  of   27 

  how  to  market  for  ..  411 

 to  Stew,  158  208 


  Do.  Ma ig^re  Soup,  225^245 

  Do.  do.  Forcemeat,  3&3  314 


  Sauce,  42,i   328 

  to  pickle,  mi  511 

Forcemeat,  to  make,  313  309 

 ,  Materials  used  for  311 

  for  Veal,  315  312 

 for  Turkey,  311  313 

 for  Goose,  318  ......  ib. 

 for  Hare,  310    ib. 

 Balls,  for  Mock  Turtle 

and  Made  Dishes,  3M  . .  ib. 

 E^gdo.,3ai  314 

 Curry  do.,  382  ib. 

 Zest,  <fec.,  MO    ib. 

 of  Fish   for  Maigre 

Dishes,  383   ib. 

 To  mix  Orange  and 

Lemon  Peel,  381   315 

Flip, 400  ....   348 

Flounders,  155    207 

Fowls,  to  boil  one  half  and 

roast  the  other  at  the  same 

time   25 

 to  Boil,  10  IM 

 to  Roast,  58   

 to  Broil,  91   182 
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Fowls,  Hashed,  No.  533   . .  iiflO 

 r  Piilled,  i34    ib. 

— T  to  dress  Cold,  536  . . .  •  391 
— -  Apicius's  Sauce  for,  . .  2S 

French  Beans,  133  IM 

 Pickled,  (Ap.  No.  118.) 

French  Tart  ofPrcserved  Fruit 

(Ap.  No.  35^  432 

 Bread  and  Rolls,  (Ap. 

No.  100.)   iAS 

Froth  Roitst  Meat,  to,  ... .  M 

Frogges  Fried  •  21 

Fare,Billof,  fora  Week  5ii 

Frying   ai 

Flavour,  agents  employed  to 

Soups  and  Sauces,  Note 

under  120 

Flounden!,  Fried  or  Boiled, 

L54  207 

Fritters,  558  4^ 

Fruit,  to  preserve,  without 

Sugar,  ( Ap.  No.  90J  4M 

Game,  to  render  immediately 

Ripe  for  Roasting   ^ 

 r  Soup,  242   255 

Garlick  Vinegar,  ..  3i9 

Sauce,  212  216 

 Grav3,3n  2&S 

Giblets  Stewed,  531   3?^ 

 Soup,  244    2^ 

 Pie  ( Ap.  No.  I4J  . .  425 

Gherkins,  (Ap.  No.  116.) 

468 

Giofot  de  Sept  Hears,  N.  B. 

to,  1  125 

Ginger,  Essence  of,  411  325 

 pregerved  (Ap.  No.  97.)  453 

Gingerbretui  Nuts(Ap.No.  76.) 

446 

Goo^e,  Dr.  Stark  says  is  the 
most  nutritive  food  162 

 ,  to  Roast,  5ft  161 

  Do.  Alive...   25 

*  to    persuade  one  to 
Roast  himself! !   25 

 how  the  Liver  is  fat- 
tened for  the  Strasbourg 
Pies.   In  Note  to,  5ft  ...  .161 


Pftire 

Goose,  to  Hash,  No.  530  388 

  Green,  60   IM 

  Mock,  51  IM 

  Bonne  Bouche  for,  341  2fll 

—  Relish  for,  34i   227 

Gourds,  various   ways  of 

dressing   414 

Gourmand   defined,  Note 

under........'....,...,  4 

Gourmandise,  to  guard  against  11 
Gooseberry  Sauce,  ZM  . . .  •  274 
Gravy,  read  the  8th  Chap- 
ter of  the  Rudiments  of 

Cookery 
 '  for  Poultry,  Ragouts 

&c..  329   tos 

 Onion,  299  

 Gariick,  ail  2&8 

 .  Game,  dM  2M 

 for  Wild  Duck,  338  ..  2fl6 

 Roasted  Meat,  326  . .  2ft3 

 Boiled,  327    2ft4 

  Wow  Wow  for  Salted 

or  Stewed  Beef,  328   ib. 

 for  grills  and  Broils, 

<fec.>355   aOQ 

 forChop8<fe  Steaks,  356  aOl 

 Relish  for  Chops  and 

Steaks,  42a  328 

—  for  Cold  Meat  or  Poul- 
try, <fec.,  35ft  3^ 

 Hashes  of  Mutton,  <fec., 

360    ib. 

 Do.  Veal,  361  303 

  for  Venison,  of  Wine, 

344   ^  ....  2ftfi 

 Vinegar,  345   ib. 

 '  for  Venison,  of  Currant 

JeUy,246   ib. 

 of  Mutton,  34T   ib. 

 brown  coiouringfor,  322  2ftl 

 Portable,  252   264 

 Soup,  200    233 

 Vegetable  do.,  224  243 

Green  Pease,  134  Ift4 

 Soup,  2J3  23S 

  Mfiigredo.,  211  23fi 

Green  Gages,  preserved  in 

Syrup  (Ap.  No.  96  j   45& 
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Grill  Sauce,  No.  •  • . .  30Q 

Groikse,  7^   HQ 

Gruel,  Water,  Yarious  wajs 
of  making  and  flavouring, 

572  ilE 

Guinea  Fowl,  fifl  ^  • .  Itf9 

G lassie,  Mrs.  lier  Cookery  . .  I 

Gridiron   9Q 

Haddock,  LSI   2M 

 Fiudliorn  do.,  i.S7»  ...  ih. 

Hagg^ies,  a  good  Scotch,  3113 

Ham,  to  Boil,  li   

 -to  Pot, 509   318 

 Slices  of  Broiled,  526  3M 

 EsscDCe  of,   aOQ 

 where   to  buy  ditto, 

351...*   ib. 

Hare,  Roast,  fifi  1^ 

 Jup:g:ed,  529*   a&i 

 rSoup,  241   254 

 Mock,  06*  ...  >  iM 

 Hushed,  529  3M 

 Pie,  (Ap.  No.  II.)  ... 

Harricot,  of  Mutton,  Lumb,- 

Veal,  or  Beef,  Mfl  363 

 of  Beef,  4fl5  .......  368 

Hashes,  Matton,  4M   36fi 

—  —  to  warm  up,  iS5   ....  361 

 Beef,  4M    ib. 

Hashes,  Veal,  511   318 

 Venison,  .528   M6 

 Cold  Calf 's  head,  519  3^ 

 Ditto,  ID   134 

 Calf'5  -  head,   or  Ra- 
gout, 520  3S2 

 Hare,  529  386 

 Duck  or  Goose,  530..  388 

 Poultry,  Game,  or  Rab- 
bit, 533   390 

—  Sauce  for,  360    3Qi 

Haunch  ^See  H-)  Bone  of 

Beef,  8    IM 

Herbs,  when  and  bow  to  dry, 

461  •  3k3 

Herrings,  pickled,  m   211 

— y-broilPd,  m*'...   ai8 

 Red  diito,  112   ib. 

Horserttdish  Powder,  458^.  Ml 
^. —  Vinegar.  399*  319 
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Housekeeping,  plan  of  ... .  Ifi 

 Book  • .  •   ib. 

Horse  powdered   21 

Hill,  Dr.  Author  of  Mrs. 

Glasse's  Cookery  .......  T 

Hanp^er,   Col.   quoted,  his 

Hints  for  guarding^  against 

*'  la  Gourmandise,"  Note  11 
Hudson,  the  Dwarf,  served 

up  in  a  Pie  •  •   21 

Icing  for  Fruit  "tarts,  dre. 

(Ap.  No.  31J  4M 

 for  Twelfth  Cake  (Ap. 

No.  84J   445 

Indigestion   3i 

  Remedy  for  ...  •  33 

 Lozenges  for  ...  ib. 

Invitations,  how  to  send  ....  35 

■  ■  to  an<;wer   ib. 

Indian,  or  Mixed  Pickle, (Ap. 

No.  123.)  411 

Independence,  the  Road  to  65 
Jockey,  bow  to  waste     • . . 
Italian  Salad,  ^ee  Obs.  to, 

312   361 

 Cream  (Ap.  No.  48.)..  436 

 r  Macaroons  (A p.  No. 

70.)   444 

Irish  Stew,  Mrs.  Phillips's, 

488    362 

- — -  Do.  Mr.  Morrison's,  4M  ib. 

Jack,  to  dress,  Li8  2M 

Jelly,  Ox-heel,  198   23i 

Jacks,  Obs.  on   75 

Jelly,  Calf  V  Feet,  461  354 

—  of  Currants  and  other 

Fruits,  479*    353 

Jerusalem  Artichoke^,  117..  lit 
JoHN80N*$  Brandy  and  Li- 
queurs, 411   35Q 

Johnson,  Dr.  quoted   7 

Kay,  Mr.  of  Alhion-House 

Wines,  &c.  Obs.  to,  94  . . 
 Turtle,  &c.  Note  at 

foot  of  263 

Kelly's  Sauce  for  Calf-head 

or  Cow-heel,  311*   ^ 

  Do.  lor  Sauce 

yuanff,3il«   2ift 
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Kid  io  Roust,  No.  fiiil  ....  IM 

Kidneys  to  Broil,  9i  ......  IM 

Kitchen- Maid,  business  of  a  LS 
Kitchen-Fire-place,  best  Or- 
naments for.  ^. .  OA 

 Chimney  should  be 

swept  often    SA 

 Utensils  IM 

Kitchiner,  Dr.  quoted,  672, 
and  Note,  under   


Life,  thb  Art  op  Invigo- 
rating and  Prolong!  nc^,  by 
the  Author  of  this  Work, 
published  by  Hurst  and 
Robinson,  90^  Cheapside  viii 


Lamb,  to  Broil,  3    12(1 

 to  Roast,  40   lAl 

 Sham  Lamb  do.,  4Q  . .  152 

 Hind  Quarter,  41  . . ib. 

 Fore  Quarter,  4i  . . . .  ib. 

 ^  Leg,  45   ib. 

 Shoulder,  44   ib. 

 to  Goosefy  do.  Note 

to,  6\   Li4 

 Ribs,  45   153 

-       Loin,  4fi   ib. 

 Neck,  41   ib. 

 Breast,  48   ib. 

 Chops.  02   in 

 Shoulder  grilled,  4111^  Mi 

 Lamb's  Fry,  4fi^  ib. 

Larders,  proper    55 

Larks,  SD    172 


Lister,  Airs.,  Leg  of  Beef 
Soup.  See  Shin  of  Beef 
Soup 

Lemon  Chips  (Ap.  No.  94.)  4,52 

 Syrup,  301    Mii 

 Sauce,  215    '416 

 Juice, artificinl,  407*  323 

Lemon  and  Liver  Sauce,  2hl  ^ 

 Peel  Essence,  4ill  . .  22J 

 Quintessence  do.  iOB  MA 

 Tincture  do.  408*  , .  ib. 

Lemonade  in  a  minute,  411  352 

Liqueursy^    ....  99,  3M 

Liver  of  a  Goose.  See  Note 
under  5S    161 
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Liver <^-Pfli-s!ey&iuce,No.287  2S\ 

  Do.  for  Fish,  2M  ....  282 

Lobster,  to  Roast,  82   ili 

 to  Boil,  176   22fl 

 Sauce,  284   21fl 

 Sauce  for  Lobster,  285  2M 

 Soup,  2iil   2411 

 Potted,  118    221 

 Patties  (Ap.  No.27.)  4iili 

 Salad,  312   301 

 Spawn   to  preserve, 

N.  B.  to,  284   28fi 

Liquamen  of  the  Romans  . .  28 
Laceiiaemon,  Black  Broth  of  •  ib. 

 Do.  Sauce....  ib. 

Maccnroni,  543    395 

 Soup,  see  Obs.  to,  2M  Zli^ 

Mack  are],  Boiled,  llil  ....  2_Ui 

  Broiled,  Idfl  '111 

  Baked,  IIH   ^b. 

  Pickled,  111   ib. 

  Roe  Sauce,  2M  215 

Made  Dishes,  Obs.  on,  see 

9th  Ch:tp.  of  Rudiments  of 


Cookery 

 Economical  do.,  Mh 

Magazine  of  Taste    03 

Maigre    Cookrry.  See 


Preface  tothe  Fifth  Edition  xviii 
Maigre  Forcemeat,  383  ...  314 


 Plum  Pudding,  554  ..  AM 

Mandoviile,  Dr.  quoted.  Pre- 
face   ix 

Manners,  the  importance  of 

good   31 

Marjoram,  Essence  of,  411  3io 
Marrow  Bones,  544   4110 


Meat,  Soup  from  any  boiled  12 
Mel  roe,  ?drs.,  her  Economi- 
cal Cookery,  quoJed,  83^.  113 


Melted  BMttcr,  25b^  211   . .  2t>^ 

Minced  Collops   3M 

Mince  Pies  (A p.  No.  38^  . .  433 

 Meat  (Ap.  No.  39J  . .  ib. 

Mint  Sauce,  3113    2M 

 Vinegar,  398   UK 


Mock  Turtle  Souji,  241  ...  258 
 do.  do.  by  E.  Lister,  245  251 

Y 
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Mille  Feuilles  (Ap.  No.  44.)  43^ 

Moor  Game,    im 

Morels,  Obs.  on  IM 

Mulled  Wine,  Aromatic,  Es- 
sence for,  413   325 

Mustard, to  make,  aiQ  ....  EOfi 
—  whereto  buy,  N.B.  to, 

am  ao6 

— —  Do.  in  a  minute;  ib. 

 Do.  to  keep,  421  32S 

 Seed  Oil   4M 

Manners,  barbarous,  of  the 

16th  Centur}'   2fi 

"  good   edects  of  good 

 bad  effects  of  bad  ....  3fl 

Measures,  Glass  ones   22 

Meat,  how  long  ii  roust  hang 

to  be  tender    M 

 if  frozen   ib. 

 killing  it  by  Electricity 

makes  it  tender  immediately 

Marketing    61 

 Best  Rule  for   ib. 

 Ditto   ^ 

Marketing    Tables,  for 

Meat   4(18 

 Poultry   4111 

 Fish   411 

■  Vegetables   412 

Meat  Skreen   fi2 

Meat  Cakes,  504*   325 

Musieiao,  Epitaph  on  a  ... .  Q& 

Mutton,  to  Boil  a  Leg,  1   . .  12A 

 Neck,  2   12fi 

Mutton,  23   I4ti 

 Roast  a  Leg,  24   141 

— ^  Do.  Saddle,  26   ib. 

 Shoulder,  21   ib. 

 Loin,  m   ib. 

 Neck,  2fl   143 

 Breast,  m   ib. 

 Haunch,  3J   ib. 

 Do.  Venison  fashion,  32  ib. 

 orVealPie(Ap.No.lO.)  423 

 Chops,    m 

 Do.  Stewed,  No.  490. .  365 

Bfotb,No.294> 564,23 1,  tklA 


Pace 

Mutton  Mock,  No.  Ifi^  ....  232 
Mutton,  to  Hash,  4M   .  •  •  •  3M 

 Hnrrico,  489 

 Mullagatawny  Soup, 

249    2fi2 

Mushroom  Sauce,  305   .  •  •  •  28T 

 ,  Do.  Brown,  300^  -  ib. 

^  Extempore,  307.  -  ib. 

 Catsup,  43S  334 

Quintessence,  44tl  33ii 

Marrow  Bones,  544    4Q0 

-  Vegetable   4U1 

Muffins(Ap.  No.  [Mil  456 

Musical  Epitaph   •  fifi 

Music  of  Bubble  and  Squeak  505 
Nutmeg,  Tincture  of,  413*  325 
■  Grater,  the  best ....  (il 

Omeletts,  543*    386 

Onion,  Obs.  on    103 

 Pickled  (Ap.  No.  121.)  410 

 Stewed,  132    ifl6 

 Young   Onion  Sauce, 

296   2^ 

 Sauce,  297   2M 

 White  do.,  2M   ib. 

 Omelettes  Brown,  2M  2M 

 Sage  and  Onion,  300  2M 

Orange  Jelly  (Ap.  No.  4TJ  436 

 Gingerbread  (Ap.  No. 

75.)  »  445 

Orgeat  (Ap.  No.  91.)  441 

Ox-cheek  Stewed,  507    311 

 Portable  Soup  of,  252.  .  2M 

Ox-Tails  Stewed,  508   3IS 

Ox-Head  Soup,  2311   250 

Ox-Tail  Soup,  240  2^ 

Ox-HeelJelly,  IM  232 

 Do.  Soup,  240^  253 

Oysters,  how  to  feed  and  to 
preserve  their  lives,  and 
how  to  tickle  them  to 

death,  l&l   222 

— —  certainly  not  so  nutri- 
trive  as  supposed,  N.B.  • 

to,  181  225 

 Natives,  those  that  are 

bom  and  bred  in  the  Bum- 
h&m  Rivers,  Noteto,  l&l  224 
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Oysters,  Essence  of,  No.  Ml 

 Scalloped,  13Z   225 

 Stewed,  13^    ib. 

 Fried,  IM  226 

 Sauce,  :iI8  217 

—  preserved  in  Powder, 

2m  2ia 

 Patties  (Ap.  No.  26j 

Osborne,  IL  Cook  to  Sir  J. 

Banks  xiv,4I 

 Do.  his  Receipts  for 

Puddings,  <fec.,  560  4fifl 

Oatmeul,  a  Substitute  for 

Bread-Cnimbs   34 

Pancakes,  568  4M 

Paregoric  Elixir,  570  liS 

Pharmacopoeia,  Appendix  to  xii 
Parmentier,  quoted,  Preface  xti 
Parsley  and  Butter,  Ml ... .  213 
■  to  preserve,  N.B.  to, 

m  214 

 Fried,  317  2M 

 Crisp,  aiS   ib. 

Partridges,  IQ   IM 

 Soup,  24 1   254 

Paste  for  Croquants,  or  Cut 

Pastry  (Ap.  No.  s!)  ....  423 
Paste  for  Meat,  or  Savoury 

Pies  (Ap.  No.  2J  421 

Paste  for  Boiled  Puddings, 

(Ap.  No.  6J  i22 

 for  stringing  Tartlets, 

cfec  (Ap.  No.  tT)  422 

Pease,  to  Boil,  134  IM 

 Pudding,  555  4QS 

■       bow  to  make  for  half 
*the  usual  expense.  Note  to 

,555   »b- 

 Soups, 21 8, 239,  241 

—  Do.  in  five  minutes,  555  408 

 Curry  Pease  Soup,  Note 

to,2l8....  241 

 .  Celery  do.  do.  218     .  24Q 

 Plain  Pease  Soup,  221  5i42 

Parsnips,  128   Ifl2 

Peristaltic  Persuaders   32 

Peptic  Precepts  quoted   ....  ib. 
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Pea  Powder,  No.  458  341 

Perch,  Fried,  ]M  211 

—  BoUed,  IM   211 

—  Stewed,  MB   21ffl 

Pheasant,  (is    ^ 

—  Mock  do.,  69   

—  Criterion  of  its  being 
*•  assex 

Pickles  4M 

Obs.  on,  462  344 

 Pounded  46fi 

 wbolesome  substitute 

for  • 

Pigeons,  Boast,  18  ^"^^ 

 to  Broil,  as   182 

 or  Lark  Pie,  (Ap.  No. 

13.)   424 

Pi^,  Sucking,  5ii   6 

Petit-toes,  or  Sucking  Pig's 

Feet,  12  136 

Piquante  Vinegar,  453  ....  332 

Plaice,  Fried,  155  201 

Plain  Pound  Cake,  (Ap.  No. 

57 .)  . .    44Q 

Plum  Pudding,  553   405 

Plum  Pudding  Sauce,  269  215 
Pound  Cake,  f  Ap.  No.  58j  44j[> 

Poached  Egi^s,  546  401 

Poor  Man's  Sauce,  315  .... 
Poor,  Soup  for,  229,245  ..  118 
Papin,  Dr.,  his  Digester. . . .  2M 

pRESBRViNO  Pans    23 

Pork,  the  Season  for  it,  and 
the  Accompaniments,  &c. 

42    1^ 

  to  Boast  a  Leg,  52  . .  154 

 to  Boil  do.,  U   135 

  to  Roast  without  the 

Skin  on,  51  154 

 Mock  Goose,  51  ....  ib. 

 to  Lambify  the  Leg  of  a 

Pork  ling,  see  Note  to  51  ib. 

 Griskin,  52..  ib« 

 Spurerib,  hA    itL 

 Loin,  54   15S 

 Cbine,  55   •  i^* 

 to  Salt  Pork,  6  ^ 
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Pajre 

Pork,  to  boil  Pickled,  No.  U  IiL5 

 bow  to  score  ufter  you 

bave  builed  it,  li    m 

Pork  Chops  lo  Fry,  2^   m 

 Sausiiges,  &1   J  7.S 

Poivrade  Siiuce,  MA    aM 

Portable  Soup,  2A2   

Pot-top  best  Fat  fur  frying, 

Obs.  toS3    113 

 Liquor    60. 

 to  convert  into  Pease 

Soup  ID  five  minutes,  565  ^iOS 

Potatoes,  Ifi  ways  of  dressing, 

iDZ    IM 

 to  re-dress  Cold  Pota- 
toes 102*  .«•••..•••.• 

 Boiled  and  Broiled,  m  IM 

 Fried  in  Slices,  IM  -  •  ib. 

— —  Fried  wbole,  liLS  ....  ib. 

 Mushed,  10«   ib. 

 Do.  with  Onion,  iOl^ .  l&l 

 Scalloped,  IM    ib. 

 Roasted,  \QQ   ib. 

 under  Meat,  IM  ....  ib. 

 Balls,  UJ    IM 

 Savour}',  112   ib. 

.  Snow,  114   ib. 

 Gipsey  Pie,  Ili   ib. 

 New,  U3   Ififl 

 Muciliage,  or  Starch, 

 aai 

 Flour  

 CoIcannoB,  1Q8»   ....  Ml 

Potted  Beef,  Veal,  Game, 

<fec.,  503   ai3 

■   Veal,  Game, 

<fec.  why  in  season  at  the 
same  lime  as  Mock  Turtle, 

Note  under,  241  

Potted  Ham,  <fec.,  509   ....  3ia 

Prawns,  Hi   Z2Q 

Poultry,  lo  render  immedi- 
ately ripe  for  Roasting  . .  6Sl 

 Marketing  Tables  for  iM 

Puddine,  My,  554  ........ 

 Plum,  553  i05 

 Do.  do.  Sauce  for,  215 

 Suet  551  


Page 

Pudding,  Yorkshire,  No.  552  405 

 Pease,  555  . .    408 

 MaccaroDi,54i   395 

 Batter  410 

—  Bread  and  Butter,  boiled 

and  baked,  55T   4Qfi 

 Boston  Apple  

 Spring  Fruit   ib. 

 Nottingham    ib. 

 Newmarket,  41i 

 Newcastle  or  Cabinet  ib. 

 Vermicelli  •  ...  ib. 

 Bread   ib. 

 Custard  ;  Alt 

 Boiled  ditto    ib. 

 College,  (A p. No.  105.)  461 

"  Rice,  Baked  or  Boheo,  4^ 

 Ground   456 

Save-all  Pudding,  (Ap.  No, 

nop  m 

Puddings  and  Pies,  Obs.  on  442 

Pudding  Catsup,  44fi    321 

Puff  Paste,  (Ap.  No.  1.)  . . .  4il 
Pulled  Turkey,  Cbicken,  <fec 

534    390 

Punch  directly,  4ia   352 

 Essence  of,  411   350 

 Do.  to  make,  41fi  ....  352 

Purger  souvenl  les  Cuisiniers 

(de  la  necessity)  

Pig^s  Pettitoes.  12   IM 

Politeness,  anceint  rules  for. 

Note    20 

Porpus   25 

Pie,  Jeffery  fiudson,  served 

up  in  one   21 

Provisions,  bow  to  procure 

tbe  best   62^  4QS 

Pepper,  Obs.  on   IM 

 Double-headed  Boxes  61 

Queen's  Drops  (Ap.  No.  441 

Quin's  Sauce,  425   32^ 

 Ditto,  Obs.  on  Ann- 

Chovy's  Marriage,  in  Note 

to  433   33J 

Rabbit,  Roast,  61    131 

 BoUed,  11    144 
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Rabbit,  Broiled,  No.  fil  . . . .  IB2 

 Soup,  211   2M 

 Pie  (Ap.  No,  ITJ  ....  iM 

 a  Welch,  539   SBh 

Ragout  Beef,  see  Obs.  to  4fl3  356 

—  Sauce,  32fl  2fi5 

 Savoury  Powder,  ^  31Q 

— «  Qiiintessenceof  do., 460 
 of  Poultry,   10  dress, 

53o»  ass 

 Breast  of  Veal,  517  ..  alfl 

 liaised  Pies  (Ap.  No.  5^  422 

—  French  Pies  (Ap.  No. 

IM  4m 

 Ham  Pie  (Ap.  No.  I9J  421 

 Pork  Pie  (Ap.  No.  21J  4M 

 •  Lamb  Pie  (Ap.  No.  23J  ib. 

Raspberry  Vineg:nr,  3M  . . .  ^ 

 Wiije  or  Brandy,  469. .  3^0 

 Jam  (Ap.  No.  92^. ...  4^ 

Red  Cabbage  pickled,  (Ap. 

No.  120.)   47Q 

Rhubarb,  various  ways  of 

dressing   399 

Rice  Blancmang^e   40^ 

 Puddingy  462 

 Ground  ditto   ib. 

 Sauce,  321*   

 Snowballs  4ii5 

Ripe  Fruit  Tarts  CAp.  No. 

30J  in 

Roasting.  See  the  2d  Chap- 
ter of  tbe  Rudiments  of 

Cookery    75 

Robert  Sauce  for  Pork  and 

Geese,   2flS 

Ro^-Boat  do.,  see  Obs.  to  do. 
Rouflre,  see  Obs.  to  4M  . . . .  33Q 
Roux,  see  Obs,  to  2^  ....  212 

Rump  Steak  Broiled.  04  179 

 Stewed,  600  369 

—  Do.  with  Onion  Gravy, 

^01   aifi 

 Do.  Pie  (Ap.  No.  15J  425 

Romans  ate  five  Meals  a  day  21 

 their  favourite  Dishes  ib. 

 Liquamen  and  Garum  28 
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Sack  Possef,  Sir  F.  Shep- 
herd's, No.  487*   34fi 

Sage  and  Onion  Sauce,  3110  2M 
bally  Lunn  Tea  Cakes  (Ap. 

No.  lOL]   4^ 

Salt,  to  prepare  for  table,  311  Ml 

Salt  Fish,  InQ  204 

Salting  Meat,  6   129 

 •  to  make  it  Red,  0  ... .  ib. 

 to  make  it  Savoury,  6  ib. 

 to  Pickle  Meat   IM 

Sandwiches,  504   37.5 

Save-all  Pudding,  (Ap.  No. 

110.)    4(53 

Scotch  Haggies,   MA 

 CoUops,  517*  381 

 do.  Minced  35J 

 Gravy,  see  Obs.  to  32fi  293 

 Brose,  205  •   ZM 

 Barley  Brolb,  2114  ...  234 

'       Beef   ..........    4.  1 44 

 Soups,  205   2M 

 Winter  Hotch  Potch, 

205    ib. 

— —  Leek  Soup,  or  Cocky 

leeky,  21L5    ib. 

 Lamb  Stew,  295   ....  ib. 

Salads,  Evelyn's  Directions 
about,  IMiSz  311.  .  191  <fe  301 

 Dutch,  Italian,  French, 

drc.  Obs.  to,  312  301 

 Sauce,  ;il2  <fe  4i3 ; 

307  &  332 

Salmon  Pickled,  l^   211 

 Boiled,  Ui   ..  212 

 Broiled,  163  213 

Saccb,  before  you  make, 

read  the  8th  Chapter  of 

Rudiments  of  Cookery  . .  115 

Savce  Anchovy,  210   210 

 Apple, 304..   23ii 

•  •  Basil  Vinegar  or  Wine 

391   ai5 

 Do.  when  to  dry,  4(11 . .  343 

 Balls  for  Mock  Turtle, 

380   m 

  Bechamel,  304   304 


Y3 
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Sauce,  Bottled  Oyster  Sauce, 
No.   m 

 Beef  Gravy  for  Poultry, 

329  ^295 

 Bonne  Bouche  for  a 

Goose,  MJ   291 

 Bread,  321  2fl0 

 Brownine:,  322  2ftl 

 Butter,  melted,  ^^ifi  - .  m 

 Burnt,  ditto,        . ....  273 

 Clarified,  ditto,         .  -  ib. 

 Oiled,  ditto, iiiU^....  ib. 

 to  Recover,  2^  211 

 Catsup  of  Mushrooms, 

4^   aM 

 of  WnlDuts,  4iiS  

 O;  sters,  MJ   

 Cockles,  6zc   aai 

 for  Pjidding.s,       . .  ib. 

 Camp  Vinegar,  4M  . .  32fl 

 Caper,  214  

 Catsup,  Cockle,  412  . .  a^l 

 Celery,  2H9   282 

 Do.  Brown,   

 Chen-il,  ^    214 

 Cbili  Vinegar,  mi   322 

 Crisp  Parsley,   

 Cucumber,  IM  ,   IM 

 Curry,  348    Ml 

 Egg  S.'tuce,2fil   214 

 Essence  of  Turtle,  a4S  2M 

 of  Ham,  Mi    30Q 

 of  Mushroom.',  44Q  SM 

 of  Oysters,  44 1  ... .  ib. 

 Cayenne,  4M^i. . .  922 

 Anchovy,  4ii3   33a 

 Lemon  Pee),  407  K23 

 Quintessence  do,  40S  324 

 Celery,  4flfi    ib. 

 Giiiger,  411    32^ 

 Allspice,  412   ib. 

 Clove,  114   ai6 

•  Mace,  ib   ib. 

 Essence  of  Cinnamon, 

IM    ib. 

 of  Soup  Herbs,  420  321 

Sauce,  of  Soup  Herb,  and 

Savoury  Spice,  422    32^ 


Page 

Sauce,  of  Shallot,  No.  4112  2110 

 of  Punch,  47fl  ....  3ii2 

 Eshallot  Sauce,  2fl4  . . 

 Do.  Vinegar,  401  ....  ilfi 

 Fennel  and  Butter  for 

Mackarel,  &c.  ,205  275 

 Fisb  Sauce,  42ii  1^ 

  Forcemeat,  to  make, 

313   ^ 

 Balls  for  Mock  Turtle, 

3S0     ai3 

- — EggBalls,3Sl  ....614 

— .  Curry  do,         ....  ib. 

 Fish  Forcemeat,  3i3  ib. 

 Zest  do.,  2M   ib. 

 for  Veal,  37,5   312 

 to  mix  Oninge  or  Le- 
mon Peel,  3&1    ...  ..-.31i 
 Gravy,  for  Poultry,  Ra- 
gouts, dro.,  322  2Si 

 for  Came,   m 

 Gravy  for  Wild  Duok, 

33S    ib. 

 of  Onion,  2ilR   ....  iS^ 

 of  Garlick,311  ....  281 

 for   Rousted  Meat, 

320  ...     322 

 for  Boiled,  321  ....  231 

 Wow  Wow  for  Boiled 

Beef,  328    ib. 

 Wine,  see  Venison, 

344    W9 

 Vinegar  for  Venison, 

MA   ib. 

 Mutton   ib. 

 for  Grills,  MA   300 

 Chops  and  Steaks, 

3,S(>  301 

 Cold  Meat  or  Poul- 
try, 150   302 

— —  Hashes  of  Mutton,  <fec., 

4^1  302 

 of  Veal,  36J  3Q3 

 Relish  for  Chops,  423 

 Goosebeny  Sauce,  32rt  214 

 Garlick  do,  212  27d 

 Do.  Gravy,  311^    . .  • .  2liS 

 Do.  Vinegar,  400  •  • . .  31fl 
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Sauce,  Kelly.  M.  for  Calf's 
iiead  or  Co\j-heel,  No. 
311*   

 Do.  Sauce  piguante, 

811*   ib. 

— —  Lemon^  Syrup  of,  391,  316 

 Lemonade  in  a  minute, 

iU   aM 

 Lemon  Sauce,  213  . . .  212 

 Ditto,  and  Liver,  or 

Parsley  and  Liver  Sauce, 
2&I  2&1 

 Liver  Sauce  for  Fish, 

ZM   2S2 

 Lobster  Sauce,         . .  ZIH 

  Sauce  for  Lobster,  2h3  ^ 

 Mackarel  -  roe  Sauce, 

m  275 

 Mint  do.,  ana  'IM 

 Do.  Vinegar,       . . . .  315 


 Mushroom  Sauce,  afii  'ABl 

 Do.  Brown,  aOii   . .  • .  ib. 

 Do.  in  five  minutes,  303  ib. 

 Mustard  to  make,  SID  3Qfi 

 Do.  in  a  minute,  369. .  ib. 

 Do.  to  keep,  ^  

  Oysier  Sauce,  21S. .  •  •  'lH 

 Bottled  do.,   ZIS 

 Onion  Sauce,  Ziil  ....  2^ 

 Do.  white,  for  Rabbits, 

cfec.,298   ib. 

 Young  Onions,  AM  . .  ib. 

 Fried  or  Brown  Onion 

Sauce,  2m  2&A 

 Sage  and  do.,  aM  2M 

 Ox-heel  Jelly,  IM  2M 

 Parsley  and  Butter,  26J  213 

 Do.  Fried,  317  269 

 Do.  crisp,  aiS    ib. 

 Pea  Powder,  4siS  311 

 Pickles,  4^2   dM 

 Piquante  Vinegar,  ^  33fi 

 Plum-pudding  Sauce, 

2m   21^ 

 Poivrade  Sauce,  3d5  . .  3M 

 Poor  Man's  Sauce,  3ID  2^ 

 Potatoe  Macilage,  MI 

 Ragout  Sauce,  aifl 
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Sauce,  Ragout  Powder,  No. 

4^   MQ. 

— —  Quintessence  of  Ra- 
gout Powder,  4M   342 

 Rice  Sauce,  329   2M 

 Sage  and  Onion  Sauce, 

3110  2M 

 Salad  Mixture,  312  MI 

 Salad  Sauce,  li3  - . . . 

 Sauce  Superlative,  iifi  3^ 

 Sauce-Box,  4fiii  00^  dAH 

Savoy  Biscuits  ( Ap.  No.  69.)  ii4 

Savoys,  12Q  190 

Savoury  Salt  Beef,  49li   'dM 

 Pies,  Pasties,  <fec.  (Ap. 

No.  12.)   •  424 

Soup  herb  Powder,  or  Vege- 
table Relish,    3fl2 

Shallot  Sauce,  294,   2M 

 Wine,  402  3^ 

Shrimps,  Potted,  UA  2211 

Shrimp  Sauce,  2M  2211 

Shrub,  410  -  3^ 

Small  Puffs  ol  Preserved  Fruit 

(Ap.  N0.36J  432 

Snipes,  11   Ill 

Soda  Water,  Obs.  on,  Note  to  3i 

Sorrel  Sauce,  201  2k2 

Sponge  Biscuits  (A p.  No.  66,)  443 

Sprouts,  121  100 

Sparerib  of  Bacon,  to  Roast, 

d3    1^ 

Spicss,  Obs.  on,   .  3^ 

Soup-herb  and  Savoury  Pow- 

der,4i>0   342 

 Spirit,  420,421,  422..  321 

Spinage,  L22   iOQ 

Soup  -herb,     or  Vegetable 

Relish,  4^  342 

Siock,  iir&t.  Note  to,  185  . 127 

 second,  Note  to,  1S5  .  -  228 

Stuffing,  313  30g 

 for  Hare,  310  313 

 Goose,  3Ili   ib. 

 Turkey,  377    ib. 

 for  Veal,  314  313 

Suet  Pudding,  551  HOvl 

Syrup,  Clarified,  41a  dAl 
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Syrup  of  Lemon  Peel,  No. 

m.  aM 

 of  Lemon,  afli    ib. 

 Orange,  dQI   ib. 

Stomach,  an  Englishman's 
Cooking  Kettle,  Dr.  Hun- 
ter's Obs.  on,  Waterhouse 

do.  Note   1 

Stomach  the  Machinery  of 

Life   fi 

— -  Dr.  Cheyne's  Obs.  on, 

Abernetliy,  do   7 

Stomachic  Tincture,  56y  ...  417 

S{>ectac]es  for  Gourmands  . .  IQ. 
Spring  Fruit,  various  ways  of 

dressing    412 

Sprats,  to  Broil,  170*   21^ 

 to  Pickle,  171    an 

 to  Stew,  170**   21E 

 to  Fry,  UA    m 

Store  Sauces   xv. 

Servants,  Maid,  Expenses  of 
 The  Rev.  Wm.  Wat- 
kins'  excellent  Institution 
for  the  Eooouragement  of  14 

 Friendly  Advice  to  43 

 Dallaway^s  Monitor  . .  41 

■    ■"  Maxims  for   ib. 

Swan   2fi 

Seals    ib. 

Skate,  14S   2M 

Soups,  under  the  name  of  the 
article  they  are  made  of. 

Soupy  Obs.  on  •   UK) 

 Cheap   IM 

 and  Bouilli,  235  

Sieiiks,  86,  84  175,  J  79 

Stewpan   9Z 

Suet,  to  clarify  for  frying, 

cfec.  84   114 

— —  Puddings    4.59 

Smith,  his  Lozenges   M 

SausHfifes,  to  fry,  ^    11^ 

Sweetbread,  to  fry,  8$  ....  Uh 

 Do.  plain,  8fl   ib. 

Sweet,  or  Short  and  Crisp 

Tan  Paste  (Ap.  No.  4J  4il 

Sea  Eale^  No.  124  . «   IM 


*  Page 

Soles,  to  boil,  144   IM 

•  —  10  fry,  14d  

 to  Slew,  146^  138,  IM; 

203,  299,  ill 

 filleted,  147  

Skate,  fried/l54   208 

Stmgeon,  IM  2Q5 

Tart  Paste  (Ap.  No.  3j  4^ 

Tartlets  (Ap.  No.34j  432 

Taste,  the  Committee  of, 

Pretace    x 

Taste,  the  Magazine  of, 

4ii3   64,  346 

Taste,  varieties  of  . . .  48j  <fec. 
Tastes,  six  simples.  Note  . .  il 

Tammis,  Note  to,  Mfl   130. 

Tankard,  cool,  4M  34^ 

Tarragon  Sauce,  'iM.  ^ 

  Viuegar,  3M  ail 

Tea,  to  make,  550  401 

Tender,  to  make  Meat  ....  51 

Tewaijdiddle,  467   348 

Thickening,  or/totfx,  212 

 Do  Ill 

Toast  and  Water,  4H3*  m 

Toast  and  Cheese,  539  ...  393 

Toasted  Cheese,  540    394 

Tomafa  Sauce,  2fi2  2S3 

 —  Mock  do.  £M    ib. 

Tongue,  to  boil,  li    liiS 

 —  what  the  Routs  are 

good  for,  see  Obs.  to,  M  IM 
Tooth-ach,  Cure  lor,  5(57  4i7 

Tripe,  15  141 

Trifle  (Ap.  No.  ^   4M 

Trusler,  Domestic  Manage- 
ment  41 

Truffles,  Obs.  on   Uffi 

Turbot,  to  boil,  140   IM 

Turkey  to  boil,  Hi   1^ 

 to  fatten  and  whiten, 

IB   L3fl 

 Roast,  ^   1^ 

 Hash,  <fec.  533   3fiQ 

 Puiled,534    it. 

Turnips,  LaO   193 

'  to  mash,  \M   ib. 

Turnip- tops,  132   ib. 
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Turnip  Soup,  No.  215   ....  2il3 

Turtle,  to  dress.  2iQ  'IQA 

 at  Albion  House, 

Alclersgale- Street,  Note  to, 

2.^0  mi 

 xMock  do,  247^  &c.. .  ^ 

-■  Birch's  do.,  excellent, 

note  under,  211   ib. 

  Mock  mock  do.  2M  Z61 

 English,  MS   mi 

 Sauce,  ai^.c  Zllh 

  Essence,  343*   2iii5 

 —Hints  to  Turtle  Eaters, 

Obs.to,423  

  2«500  pounds  of,  eaten 

at  one  Dinner,   2^ 

Twelfth  Cake  (Ap.  No.  66}  4afi 
Vauxhall  Nectar,  to  imitate,  . 

iM   

Veal,  to  broil,  4   IM 

 to  roast,  33   14fi 

 Fillet,  34    ib. 

 Loin,  35   LiD 

 .  Shoulder,  06  ••.«••••  ib. 

  Neck,  best  end,  3L ...  ib. 

 breast,  3S    ib. 

 Sweetbread,  36  1^ 

 .Cutlet,  90   Ufi 

 —  Do.  Sauce  for,  flfl  . . . .  121 

.  Do.  full  dressed,  521  . .  383 

 Broth,  101  23Q 

 Gravy,  192   ib. 

.  Knuckle  Soup,  193   . .  ib. 

 Stuffing,  Roger  Fow- 
ler's, 314  312 

 Forcemeat,  'ST 6   ib. 

 Breast  Stewed,  515  379 

——Minced,  511   318 

 -Hashed,511*  318 

 Sauce  for,  361    303 

.  ■      excellent  Hot  Ragout 

of  Cold  Veal,5J2   319 

 Potted,  503    313 

 Breast  Ragout,  51 T  3lfl 

 Do.  with  Pease,  Note 

to,  517  3SD 

 Veal  Olives,  518  ....  3AJ 

 Cutlets,  broiled,  521.. .  383 
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Veal,  Knuckle  to  Ragout, 

No.  5'^2   3S3 

 Do.  with  Rice,  523  iiM 

 Gay*s  Receipt  do.,  524  ib. 

 and  Ham  Patties  (Ap. 

No.  28J  4M 

 Pie  ( Ap.  No.  20J  421 

Vegetables,  Obs.  on.  See 
the  5ih  Chapter  of  tije  Ru-  ■ 
diluents  of  Cookery   ....  fi2 
Vegetable  Essences,  to  ex- 
tract, 411^?   321 

'  Marrow  4QJ 

 Marketing  Tables 

for  412 

Venison,  to  Roast  a  Haunch, 

e3   IM 

 Neck  or  Shoulder,  ^4..  164 

 to  Hash,  528   386 

— ^  to  Vensonily  Mutton, 

32   14S 

 the  Devil's   24 

 Wine  Sauce  for,  344  . .  2fi8 

 Sharp  do.  for,  .  ib. 

 Sweet  do.,  341i   ib. 

 Mutton  Gravy,  341  . .  ib. 

 Pasty  (Ap.  No.  9J. . . .  423 

Vinegar,  Sauce  for  Venison, 

345   ^ 

 Burnet  or  Cucumber, 

392     31fi 

 Basil,  391   31fi 

 Cress,  397*    ib. 

 Eshallot,  401.  iI12  310j 

3211 

 Garlick,  4QQ  aifl 

 Horseradish,  3.99*. . . .  ib. 

— .—  Camp,  4113  32Q 

 Piquaute,  453   33ft 

 for  Salads,  395    311 

 Tarragon,  3M    ib. 

 Raspberry,  39ii  31^ 

 Sweet    and  Savoury 

Herbs,  Spices,  &c.  Obs. 

to,  39fi  311 

 Green  Mint,  398   318 

 Pyroligneous,  Obs.  on, 

391^   ...^   ib. 
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Vol  au  Vent  (Ap.  No.  Z5A  42fl 
Walnuts,  to  pickle  (Ap.  No. 

•  m.)...  4^ 

Walnut  Catsup,   333 

Water  -  gruel  immediately, 

572  41S 

  various   Relishes  for, 

572   ib. 

Wat  kins,  the  Rev.  G.  his 

Hints  to  Heads  of  Fumilies  14 

Water  Souchy,  IM  2Q7 

Welsh  Rabbit,  539   MA 

Wheat-ears,  aj   112 

White  Sauce,  304^  MS  3M 

White  Wine  Whev,  566  iiii 

Whitings,  fripd,  ]M   2flfi 


Whip  SyUabub,  (Ap.  No.  50.)  431 


Widg:f»oD  and  Teal,  No.  lA  IM 

Wild  Ducks,  14   ib. 

Wine  Sauce  ibr  Venison,  &c., 

344    299 

Woodcock,  Ifi   lliJ 

  has  the  same  honours 

paid  to  it  as  the  Grand 

Lama,  Note  to  16   ib. 

Wow  Wow  Sauce  for  Boiled 

Beef,32S   2^4 

Weights  and  Measures  for 

Cookery,  Table  of   AT 

Weight,  the  Diminution  that 

takes  place  in  Cookiug  . .  T2 
Yorkshire  Pudding,  552. .  4Q6 
Zest,  255  
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FAREWELL  To"  THE  READER. 

lUl  ^ 

To  tpre&d  nnr  volume  far  and  m»r. 
Active  in  gratitude  sincere. 
While  thus  the  Bodjf,  strong  and  9oaild» 
Our  conntaot  advoeate  is  found. 
And  polntlnir  to  receipts  delicious, 
Szclalmi  »  who  r^ads  our  new  Afmim, 
If  he  has  brains  may  keep  them  eool. 
If  a  sound  stomach  and  no  fool. 
May  keep  it  so,  unclogged  by  food. 
Indigestion's  sickly  brood, 
His  Hunger,  thouifh  oppressire,  cn^. 
His  Palate,  though  capricious,  please, 
And  if  with  care  he  reads  our  Booh* 
In  theory  may  be  a  Cook; 
Learn  the  delights  good  roles  protnis  ns 
When  appetite  by  reason's  aw'd, 
(Zbno  alike  and  Encnavs 
Pleasures  oombin'd  with  health  applaudi^ 
He  who  is  Stomach's  master,  he 
The  noblest  Bmpire  then  may  boa«t. 
And  at  whattver  Feast  he  be. 
That  man  alone  '  shall  ruls  th«  iiodai.' " 


vauiffVP  av  mAiatMLh  Aira  oo.,  jeniisoitVcovEt,  FaasT-tfRBET, 
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now  have  made.  In  one  design, 
he  Utile  and  Du/ee  join, 
nd  taught  the  poor,  and  nu  n  of  wealth, 
0  reconcile  their  tastes  to  Heailh, 
estraln  each  forward  appetite, 
0  dine  with  prudence  and  delight^ 
nd  careful  all  onr  roles  to  follow, 
0  maaticate  befoie  theyswallow. 
Is  thna  Htobia  guides  onr  pen, 
9  warn  the  greedy  sons  of  men, 
» moderate  tiieir  wine  and  meat. 
Id    anf  to  live,  not  Uve  to  eat." 
w  the  raah  Palate  oft  bestows 
ihiitic  Lectures  on  the  Toes!!! 
le  S{omach,xo\d  of  wind  and  bile, 
all  prai&c  our  monitory  style, 
id  as  he  cannot  speak,  enlist 
Bself  as  yoar  tentrtloqnist^ 
le  Hmd,  now  clear  from  pain  and  vapoar, 
all  order  out  his  Ink  and  paper ; 
kd  diotate  phiises  on  these  rules, 
•  govern  gormandising  fools. 
iC  Leg&,  now  fearless  of  tho  gout, 
ready  mesKngers  turn  out. 


THE  FOLLOWING  WORliS 

ABS  NOW  ON  SALS 

BY  CADELL  &  CO.  EDINBURGH. 


Tbb  WOLFE  of  BADENOCK :  a  Historlcfil  of  tlie  Fourteenth 

Ontury.  Hv  the  Author  of  Lochandn,  3  vol^.  12mo.  11.  4^*. 

Thh  X^^V^KLS,  talks,  and  IU)MANCESof  tlu-  AUTHOR  of 
\yAVEIlLEy,  (irotn  Waveilev''  to  Quentin  Durwi.rd,"  inihi- 
Kive,)  Twenty»hve  V^  luines  8v<».  uHndsomtly  printed  by  Ballanlyaey 
with  VigiK^rf  Titl^-Page?'.  121.  in  liOHrds. 

Anotijer  Edition  »  f  the  satnp  bhIlIES  of  NOVELS,  in  Thirty-lhree 
Volume^  Fo(  lj5ra|)  Svo.  with  Vignette  Tille-Pages.   101  in  boards. 

Set"<  ol  boih  series  t)f  the  last  named  celebrated  Worka  are 
nlvvays  on  hand,  in  (Cicai  variety  of  hindingp. 

A  levy  copies  of  »he  sepaiaie  editions  in  12mo.  and  post  8vo.  are  9tili 
to  hp  had  in  c  omplete  setM. 

The  POKTU  AL  WORKS  of  SIR  WALTER  SCOTT,  Bart, 
con tai 1 1 i e  Mi nstoelssy  aod  Si&  Toistreu*  Ten  Volumea 8tq* 
Prii'.  '  (^1.  in  hoar  ds. 

THE  ENCyCLOPiEDIA  BRITANNK'A,         Ediiion,  Twenty 
Voliitni»« 4tOY  with  nearly  6U0  Engravings.  241«  In  boardc:. 

SUPPLEMENT  to  the  same,  edited  by  M.Napibb»  Esq.  vk  Six 
Volntnr- 4f ,  with  140  Engravings.  121. 

*^*  Tiiis  popniir  Woi  k  contains  contrib'Jtiftns  by  Stewart,  Play- 
TAiii,  Leolio,  ivuRY,  KiOT.  ARA(>0|£)r.  RoG£T,  Sir  Jam£8  £.  Smith, 
Dr.  Thomas  Youno,  Dr.  Thomas  TaoifroN,  Professor  Jam bsoh,  Sir 
Walter  :^coTT,  Mr.  Jeffuky,  .1.  R.  M^Culloch,  Dr.  M'Culloch, 
Mr.  Jacob,  M;  .  Ricardo,  Mr.  TiiErxiOLn,  Mr.  Malthus,  Mr.  Mua- 
c/iETT,  Mr*  Jam£8  MiLLf  Mr.  Joh^:  Allen,  and  other  well-knovB 
wiiteis. 

1  HE  EDINBURGH  MEDICAL  and  SURGICAL  JOURNAL, 
frv>m  ]8tK3  to  April  1^96,  with  General  Index.  Twenty*five  Volumes 
^wo»  101.  in  i>o.4rds. 

The  FAKNlER'S  MAGAZINE,  1800  to  \S25,  forming  the  rarst 
complete  body  of  Agriculture  extant,  with  Geiiei-al  Index.  Twenty- 
8ix  Volume-H  8vo.  61.  in  boards. 

The  EDINBURGH  PHILOSOPHICAL  JOURNAL,  coo dnct^^d 
by  Dr.  Hreweter  and  Professor  Jatneson,  frosa  June  1819  lo  Aptril  IffiS. 
Fourteen  V^dunf^.es  Svo.  71-  in  V)oard5. 

TiiK  EDINBURGH  ANNUAL  REGISTER,  1 80S  to  1824,  which 
lta3  been  edited  successively  by  Mr.  Souioey,  Sir  ^V'aUer  Scott,  ai.ci 
ochn*  di.^?inirui8hrd  writers.  Twenty- two  Volnmeii  8to.  61«  in  boards. 

MEMOIRS  of  the  CALEDONIAN  HORTICULTURAL  SO- 
CIETY, No.  1.  to  XT  f.  11.  16:^.  in  hoards. 

Thk  SCOT'S  MA(iAZINE,  from  its  conimenrempnt  So 
1826.  complete  in  Nin»'ty-^t.ven  Volumes.   Half-lwund,  421, 
Complete  Ketsrif  this  Work  are  getting  scarce. 

Ins^DIN BURGH  MAGAZINE,  from  1817 to  1896.  Eightattt 
Volumes.   Boards.  71- 

Odd  Niunbers,  or  Volumes,  of  all  the  above  Periodical  Publications, 
cfiD  be  had  to  complete  sets. 

TRANSACTIONS  of  the  HIGHLAND  SOCIETY  of  SCO?- 
LAND.   Six  Volumes  8vo.  41.4s.  boards. 

Very  tew  sets  of  this  valoable  Work  remain.  Odd  Volomeacaa 
be  had  to  coiiipleie  sets. 

Digitized  by  Google 


Digitized  by  Google 


